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GREENGRAPE IMITATION has been 
developed in our laboratories to meet your 
demand for something new in today’s highly 
competitive market. This refreshingly different flavor 
has none of the winey overtones characteristic of 

. the usual grape. Light and sparkling, GREENGRAPE 
( IMITATION has that bright, fresh-from-the-vine 


taste of Thompson Seedless Grapes. You’ll find it 


c— 
C... 


ideal for gelatin desserts, cream centers, hard candies, soft 


drinks and pectin jellies. Here’s an opportunity for creative 


Q) confectioners and food technologists to introduce an exciting 
acraraiccsiemaes new taste-color combination to their line. Remember it’s 
trial sample i 
on request. j GREENGRAPE - the colorful flavor with a great sales future. 








FRITZSCHE BROTHERS, Inc. 


A FIRST NAME IN FLAVORS SINCE 1871 


76 NINTH AVENUE NEW YORK 11, N.Y. 


Branch Offices and *Stocks: Atlanta, Ga., Boston, Mass., *Chicago, Ill., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa., San Francisco, Cal., St. Louis, Mo., Montreal and *Toronto, Canada; 














*Mexico, D. F. and *Buenos Aires, Argentina. Factories. Clifton, N. J. and Buenos Aires, Argentina. 
same 








Glade 
Glade’s 
Extra-t 
throug 
how yo 
cellophs 
Conver 


7vvVy 











SALES-WINNER 


Glade’s candies in Du Pont’s new 600 “K’” cellophane are going great. 
Glade’s, Salt Lake City, uses 600 ‘‘K” for over 30 candies . . . ships to 16 western states. 
Extra-tough single-wall bags of sparkling clear 600 ‘‘K” keep Glade’s candy appealing and fresh 


through heat, cold, humidity and rough handling. Find out KEPT 


FRESH IN 


how you can win sales, package more profitably with Du Pont QUPIND K 


cellophane. Talk to your Du Pont Representative or Authorized tourna ort 
BETTER THINGS FOR BETTER LIVING 


Converter. Du Pont Co., Film Dept., Wilmington 98, Del. _ THROUGH CHEMISTRY “se seen Teena 
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Each machine 
is the 


LEADER 


in its field of operation! 


ALL NEW * HEAVY DUTY 


MOGUL MODEL CM 2000 




















For 


mation.-: 


A completely new concept 
of high speed, precision, 
unprecedented 

economy of 

operation! 


auto 


New... Patented 
High Production 


“STAGGERED ROW” 
DEPOSITING SYSTEM National Equipment has been proved by the 


only real test... years of tested and proven 
fd : fie P ‘re ph, dependability in candy plants all over the world, 
cyate RG where the demand for top efficiency and top 

waa Ft: quality is a must. 


These candy manufacturers will tell you, “You'll 
save money in the future and increase profits 
when you buy National Equipment NOW!” 


NOW IS THE TIME TO BUY! | 
. NATIONAL 


EQUIPMENT CORPORATION | SES Pate 


153-157 Crosby Street 167 North May Street 


New York 12, New York Chicago, Illinois ad 





candy business 





Industry mourns Diller 


The death of Neal V. Diller on December 5th 
left vacant not only his position of vice president 
and secretary of the White Candy Company, San 
Francisco, but also his position on many industry 
committees and in many organizations. He was 
program committee chairman for the 1960 Western 
Candy Conference and had always been active in 
committees of the National Confectioners’ Associ- 
ation. In 1958 he served as general convention 
chairman for the NCA’s 75th convention and ex- 
position which was held in San Francisco and was 
on the. program committee for the 1959 NCA 
convention which was held in Chicago. Through 
the years he served the industry as officer and 
director in the NCA and other confectionery 
organizations. 





New candy firm in Chicago 


Deluxe Novelty Company, Chicago, specializing 
in seasonal specialties for department stores, food 
and specialty shops, has just been formed with 
Dan Tokowitz in charge. Sales will be handled 
by the newly formed firm of Grecca & Spier, Inc., 
who designed the current line of Easter baskets 
and carts. 





Topps president dies 


Joseph E. Shorin died at the age of 56 on 
December 9th. Together with his three brothers 
he founded Topps Chewing Gum, Inc. in 1939 and 
had served as president of the company since 
1947. 





A. Karcher to liquidate 


The 71 year old A. Karcher Candy Company of 
Little Rock, Arkansas, has suspended operations 
and is in the process of liquidation. Municiple 
construction has forced the sale of the building to 
the city for destruction, and it was not thought 
advisable to construct a new factory. 

The president of the firm is Emmet Hoffman 
and Alvin E. Bell is sales manager. The firm’s 
sales were approximately $1,000,000 last year. Bars, 
bulk chocolates and hard candy were the primary 
products of the company. 


October 1958/1959 sales equal 


Candy sales in October approximately equalled 
sales for the same month last year. Total sales for 
ten months now stand at 3% above the same period 
of 1958. Bars, representing about half the industry 
volume, are in the one classification not showing 
an increase in tonnage from the year before, 
though they registered a dollar sales increase of 4% 





Estimated sales Estimated sales 
of current month year to date 
and comparison 

‘ober Percent 
1959 change 
Item October from 10 months from 
1959 October 1959 10 months 
($1,000) 1958 ($1,000) 1958 





Confectionery and competitive choco 
late products, estimated total... 926,500 
BY KIND OF BUSINESS: 

Manufacturer-wholesalers 740,905 
Manufacturer-retailers* 8 65,9 
Chocolate manufacturers 119,604 
TOTAL ESTIMATED SALES OF 
MANUFACTURER-W 3 

BY DIVISION AND STATES 
New England 
Middle Atlantic 

~ Y. and N. J 


127,358 


Ill. 

Ohio and Ind. 

Mich. and Wis. 

West North Central 

Minn., Kan., S. Dak., and Neb. 
Iowa and 

— Atlantic 


20:876 
17,125 
20,119 


East South Central: 

Ky., Tenn., Ala., and Miss. 

West South Central: 

Ark., La., Okla., and Tex. 

Mountain: 

Ariz., Colo., Idaho, N. Mex., 
and. tah 





1Retailers with two or more outlets. 
*Less than 0.5 percent change. 





First 10 months 
October 1959 Pounds (1,000) Value ($1,000) 
Percent Percent 
change change 
Pounds Value from from 
Type of product? (1,000) ($1,000) 1959 1958 1959 1958 





TOTAL SALES OF SELECTED 
ESTABLISHMENTS 144,190 60,271 1,111,514 
Tae goods made to 


re at: 
$1.00 ms ¥ per Ib. 4,804 4,821 32,252 (*) 36016 +4 
$.50 to $ rib. 19,962 10,517 116,965 +6 63,641 +7 
perlb. 24,849 7,277 183,224 +15 
a 57, "324 24'472 509,967 4 (8) 
alk “goods oods2 23, "686 6,875 163, "559 +5 
Be and 10¢ specialties 13, 565 6,309 105, 547 +6 45, 917 +10 


+1 453,341 +4 





1A selected group of large factr wholesal and chocolate 
manufacturers report sales by type of product. Companies reporting 
such detail account for approximately half of the total dollar sales of 
manufacturers. 

2Includes penny goods. 

%Less than 0.5 per cent change. 


Data from monthly “Facts for Industry” of the U. S. De- 
partment of Commerce. 








Published monthly by The Manufacturing Confectioner ee 


Compan, Executive offices: 418 North Austin Boulevard, 


Oak 


Park, Illinois. 


Jersey. N. Y. City telephone Bowling Green 9-8976. Publication Offices: 1309 N. 


Telephone Village 8-6310. Eastern Offices: Box 115, Glen Rock, 
Second-class mail privileges authorized at Pontiac, Illinois. 


Main Street, Pontiac, Illinois. Copyright, 1960, Prudence W. Aiused” All rights reserved. 
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How 
ge) 
“‘score 


a. strike’ , 


The one factor that always bowls the customer over is quality, and 
quality is right down our alley. The strict controls and the unhurried 


processing — helps you score with plenty to spare. 


See Your Man from... 


BLUMENTHAL BROS. CHOCOLATE CO. 


MARGARET AND JAMES STS., PHILADELPHIA 37, PA. 
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Personnel changes at Mars 


James R. Fleming will succeed W. L. Kruppen- 
bacher as president and chief executive officer of 
Mars, Inc. He has served as vice president and 
general manager of the company for the past four 
years. Kruppenbacher, retiring president and 
chairman of the board, will continue to serve as 
a director and honorary board chariman. F. E. 
Mars has been elected new chairman of the 
board. 

Other - personnel changes announced by Mars 
are the appointment of B. A. Bouchard, formerly 
vice president in charge of sales, as executive vice 
president following the retirement on January Ist 
of George B. Hurley, who will remain active on 
the company’s board. Credit manager, Joe B. 
Beck, will also retire on January first. D. S. Farqu- 
harson, comptroller and H. H. Krutz, purchasing 
agent, were elected vice presidents. Announce- 
ment was also made of the appointment of 
Norman Vance, Jr., former president of The Cal- 
lerman Co., as director of marketing and vice 
president at Mars. 





New board member at Heide 


John F. Clabby, assistant comptroller of Henry 
Heide, Inc., has been elected to the board of 
directors of that company. Mr. Clabby has been 
with the firm for the past six years. 





Cook director of Candy Institute 


L. Russell Cook, president and sales manager 
of Ambrosia Chocolate Company, Milwaukee, has 
been appointed a director of the Candy Institute. 





King-Kup employees veto union 


In a National Labor Relations Board election on 
December 9th, employees of King-Kup Candies, 
Inc., Hershey, Pennsylvania, voted to reject the 
Chocolate Workers Local 464 of the American 
Bakery & Confectionery Workers International 
Union, (AFL/CIO), as their collective bargain- 
ing representative by a vote of 88 to 46. 





Coconut chemist speaks at AACT 


Max E. Ruehrmund, research chemist for the 
General Foods Corp., Franklin Baker Coconut 
Division, spoke to the Southeastern section of the 
AACT at their November meeting on “The Pro- 
cessing, Storage, and Use of Coconut in Confec- 
tionery.” 





Sharp president at Whitman 


The board of directors of Stephen F. Whitman 
& Son, Inc. has elected Thomas H. Sharp presi- 
dent succeeding William N. Noonan who was 
elected chairman of the board. J. Harold Roth, 
sales manager, was elected to the office of vice 
president in charge of sales. 
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Atomic age gumball machine 

This latest example of brave new worldism is 
the product of a Syracuse University industrial 
design class project to invent a simple machine 
that would dispense gumballs, provide entertain- 
ment, operate for a penny and lend itself to con- 
struction in aluminum. Arthur Goodbread received 
an award from the Aluminum Company of Amer- 
ica for designing this machine. Although it looks 
a bit like it might compete with Rube Goldberg's 
contraptions, operation is not too complicated. A 
coin inserted in a slot in the center of the umbrella 
top releases the handle which when moved hori- 
zontally causes the top to rise and the turkey- 
feather pinwheel to spin. When the handle is 
released it returns to its original position by spring 
action and the top lowers as the pinwheel contin- 
ues spinning. As the top returns to the lowest posi- 
tion the gumball drops through a chute at the bot- 
tom. 


Wunderle buys jelly line 


P. H. Wunderle, Philadelphia, has purchased the 
Stark Bros. & Beyer line of Parfait Jellies. These 
jellies have a liquid center, and are the best known 
of the firm’s products. Wunderle personnel were 
trained at the Rochester factory, and production on 
the item is underway at the Wunderle plant. 


AACT program at Western Conf. 


A meeting of the American Association of Candy 
Technologists will be held on March 10 in conjunc- 
tion with the Western Candy Conference at the 
Claremont Hotel in Berkeley, California. Conven- 
tion delegates who attend the session will hear 
a report by Hans F. Dresel, AACT president, on 
his European tour of candy plants and will also 
take a two-hour tour of the C&H sugar refinery 
at Crockett on San Francisco bay. 


New NCA member 


Adams & Brooks, Inc., 1915 South Hoover Street, 
Los Angeles, has been accepted as an active mem- 
ber of the National Confectioners’ Association. 

















Sa TREE 


GREER IDEAS 


Stee cms age 


---for CREAM EXTRUDING 


This new Racine Cream Extruder is the 
only machine ever designed specifically for 
placing hand-rolled creams continuously on 
a coating line. It produces a hand-rolled 
center on a continuous basis without harm- 
ing the delicate crystal structure. 

The head moves continuously with the 
belt. The table rises and falls, giving a 
rolled effect to the cream shape. A spinning 


wire does the cutting and revolves at 
1200 r.p.m. 

The result: high production of an excel- 
lent quality cream. This is another instance 
of Greer’s constant search for methods of 
making better candy for more people at 
lower cost. 


Call or write J. W. GREER COMPANY 


Wilmington, Massachusetts 








Sales Engineering Office: Boston 
Representatives in: Chicago, New York and San Francisco 


.. +10 BRING BETTER FOOD TO MORE PEOPLE AT LOWER COST| 
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BLACK CURRANT 


The flavor makes your candy a success. Why not try something new? 


Our Black Currant F 22-1033 has captured the 
true and natural aroma of the ripe fruit. 
You will be surprised how this top quality 
will lift your candy above the average. 


May we send you samples of this outstanding product? 


VERONA AROMATICS 


A DIVISION OF VERONA-PHARMA CHEMICAL CORP. 
Plant and Main Office: Branch Office: 
26 VERONA AVENUE, NEWARK 4, N. J. « 1210 ROSEDALE AVENUE, CHICAGO, ILL. 








ANOTHER FRANKLIN BAKER “FIRST”! 


EXCLUSIVELY FOR BAKER’S 
GEM PHILIPPINE COCONUT 


NOW A Different and Superior Package with Completely Sealed 
Inner Plastic Bag for all 100 Pound Units — All Cuts Too! 


y Guarantees you freedom from Moisture Penetration 
and resultant spoilage problem. 


Absolutely protects your Coconut from 
external impurities. 

Coconut Oils. 

Brings to your plant on/y Pure, White 


Fluffy Coconut — as you have always 
wanted it. 


y Eliminates loss of natural, flavorful 


Baker introduced Multi-Ply Paper Bags — Angel Flake Coconut—to save you money 
and increase profits. And now this revolutionary New Gem’Coconut Container. 


ASK YOUR SUPPLY HOUSE...NO ONE CAN SERVE YOU BETTER 
AFTER ALL 


BAKER'S /S BETTER 





Headquarters for Coconut ° Franklin Baker =» Hoboken, New Jersey 


A FINE PRODUCT OF GENERAL FOODS. 
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Fuce-- 
for the asking! 


Due to over-runs, extra stock, and 
need for more space, a number of re- 
prints from The MANUFACTUR- 
ING CONFECTIONER are available 
to subscribers at no charge. Merely 
list the titles you wish on your letter- 
head and send to us. 


Proteins in candy 
Ken Gunther — 1959 


Determination of corn syrup in 
basic confections 


E. C. Snyder & J. M. Diehl — 1959 


Prevention of staleness and ran- 
cidity in nut meats and peanuts 
H. B. Cosler — 1958 


The Mechanics of Radiant Heat 
Transfer C. A. Mills — 1958 


Low Temperature Storage of 
Candies J. G. Woodroof — 1957 


Why They Buy Candy — And 
Why They Don’t 
Stuart Siebert — 1955 


What Is The Potential Market 
For Candy? Stanley Allured — 1955 


How Curtiss Makes Compound 
Coatings Stanley Allured — 1955 


The Functions of Carbohydrates 
in Confections 
Justin Alikonis — 1954 


How Do You Judge a Whipping 
Agent? 
Henika, Reger & Tenquist — 1954 


Stability of Confections in Mili- 


tary Rations 
Cosler & Woodruff — 1953 


Some reprints in limited supply. 
Send titles on_your letterhead to: 


THE MANUFACTURING CON- 
FECTIONER, 418 N. Austin Blvd., 
Oak Park, Ii. 











RESEARCH CUM LAUDE 
AT YOUR SERVICE! 


You can profit from Sunkist’s citrus research— 
pioneering work that has been awarded 118 individual 
U.S. food processing patents. 





It’s at your service to help you convert “good” products 
into superior ones...cure production headaches...develop 
new products. 

Sunkist research has already created over 400 products for 
industry out of California lemons and oranges—and 


discovered new uses for citrus in everything from 
pharmaceuticals to shrimp freezing. 


Sunkist technical experts will be glad to work with you— 
in your own plant—or for you—in their own citrus research 
laboratory. Write, and a Sunkist man will call on you. 


Sunkist Growers 


PRODUCTS SALES DEPARTMENT 
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EXCHANGE 
LEMON OIL 
GIVES YOUR 
CANDIES 
MORE FLAVOR 
PER DROP! 


One ounce of Exchange Brand 
Lemon Oil—made by the Sunkist 
Growers from their own juicy 
California lemons—will impart 
good, strong and lemony flavor 
to 20,000 lemon drops! 


Whatever you're flavoring, a little 
lemon oil goes a long way...so it 
costs no more to use the best. 


And which is the best? Exchange 
Brand Lemon Oil outsells any 
other lemon oil four to one. 


As to specifications: “Exchange 
Brand Lemon Oil, U.S.P., 
California Cold Pressed” means 
every drop is pure U.S.P. quality... 
unadulterated, unsophisticated. 


Sunkist Growers pack and seal 
every container—from the 7-pound 
tin to the 385-pound drum—in 
their own plant. Always look for 
the word “Exchange” on the 
tamper-proof container seal. 

You can depend on it. 


QUESTIONS, ANYONE? 


For information on any Sunkist 
industrial product, write Sunkist 
Growers, Products Sales Dept., 
720 East Sunkist Street, 
Ontario, California. 


Exchange Brand Lemon and 
Orange Oils are distributed in the 
U.S. by Dodge & Olcott, Inc.; 
Fritzsche Bros., Inc.; Ungerer & Co. 
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The sweet 
and 
the sour 


L. a talk before the Chicago sec- 
tion of the AACT in November, 
William Beich, vice president of 
the Paul F. Beich Company, told 
of having just heard the first blasts 
against cranberries. At that time 
he said that he was mighty glad 
that he wasn’t in the cranberry 
business. Right now he is undoubt- 
edly especially glad that he isn’t in 
the jelly bean business _ either. 
However, at that time, Mr. Beich 
mentioned that the type of co- 
operative exchange of information 
epitomized by that meeting was 
the best insurance against a similar 
situation in our field. 

An excellent comment on the 
cranberry episode appeared on the 
editorial page of Food Engineering 
for December, 1959. Its title was 
“Don't let the cranberry be a use- 
less martyr” and it made the very 
pertinent point that the food indus- 
try let the Delaney amendment 
get into law without the type of 
vigorous objection that it deserved. 
The public relations problem of 
fighting a “pure food” law without 
appearing to be against pure food 
was just too great to move the 
food industry to the type of active 
fight that it knew the subject de- 
served. Yet this fight must be made 
to bring order and sanity to this 
law and to make compliance pos- 
sible. 

Where do we go from here? The 
really obvious lack at the present 
time is a strong and united voice 
for the food industry in Washing- 
ton. It is ironic that the biggest 
industry, collectively, in the coun- 
try, the food processing industry, 
is not represented in Washington, 
and, in fact, has no powerful voice 
to speak for itself on vital legisla- 
tive and judicial matters. The best 
indication of this is the continued 
use of the terms “safe” and “non- 
safe” as applied to foods. It is easy 
to demonstrate that there is not a 
single food product that is not 


toxic to some persons or to all 
persons in some concentration. 

The above mentioned article in 
Food Engineering referred to the 
Delaney amendment as a loaded 
gun pointed at the food industry, 
that some trigger-happy official 
fired at the cranberry industry. It 
is about time that this industry 
recognized that the FDA has a 
special loaded gun pointed at us, 
one that could be fired at any 
time, without warning, anytime 
someone in Washington decided 
the time was right. 

This gun is section 402D of the 
original FDA act. It specifically 
refers to the confectionery indus- 
try and prohibits it from using non- 
nutritive substances in confection- 
ery. There are probably very few 
large candy manufacturers who do 
not use non-nutritive stabilizers, 
emulsifiers or antioxidants, all of 
which are prohibited by this sec- 
tion from use in confectionery. 

The FDA officials are well aware 
of this situation, and on their suf- 
ferance the use of these products 
has become quite widespread. The 
industry can “let sleeping dogs lie”, 
as it has in the past few years, in 
the hopes that the FDA officials 
will do the same. However, the 
spectacle created by the recent 
Black Jelly Bean episode should 
cause a realization that this is a 
highly risky proposition. 

In the long range interests of the 
industry, 402D takes on an ever 
greater significance. Since the en- 
actment of this legislation, devel- 
opments of many food products 
and ingredients have been made. 
Some that are non-nutritive have 
proved very useful and economi- 
cal for many industries, but cannot 
even be considered for candy mak- 
ing. With the rapid advances in 
ingredient developments, we can 
expect many more of great poten- 
tial value to the confectionery 
industry, but barred from our use 
by this special provision of the 
FDA act. Thus this industry will 
be at an increasing disadvantage 
with respect to other, competitive 
food industries in its struggle for 
a share of the consumer dollar. 

On these two counts then, this 
portion of the FDA act should be 
repealed, and the sooner the bet- 


ter. 
SEA 











18 THE TIME 


Seether dete teae tr tetteabr aed 
TO FEATURE YOUR 


ALMOND CANDIES 








Almond candies are the nation’s number 
one favorite. (Three out of the four top-| 
selling 10¢ MMR bars are almond bars.) And 
now — with California almond prices the best 
in years — almond candies are especially 

profitable. Adding <@> almonds is your 
best way to add premium quality at low cost. 





BLUE DIAMOND <& ALMONDS 


CALIFORNIA ALMOND GROWERS EXCHANGE - P.0. BOX 1768 - SACRAMENTO 8, CALIFORNIA / SALES OFFICE: 100 HUDSON STREET, NEW YORK 13 

Thanks to a Colossal Crop, a plentiful 

supply of fine quality Blue Diamond 
0 AZo almonds is quickly available. 
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EU ROMAC, INC. PALISADES PARK, NEW JERSEY WHrrrer 3-5890 
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Latini Die Pop Machine 
with Wrapping Attachment 





There’s profit in pops 


when you use the Latini 


Conservatively, 100 boxes per hour* 


of 120 count 


A second Latini unit can be operated 


by the same person 


225 Pops formed and wrapped per minute. *based on a 50-minute hour 


No handling between forming and wrapping. 
Eliminates breakage and labor. 








M.F.P. STICK-MASTER 
(Patent Pending) 


Integrated Sizer & Twister with electronic speed control. 
Flexible — Diameters for 4" to 1%”; length from 4” to 16”. 
Productive — up to 1500 inches per minute. 

Sanitary — Stainless steel finish — Candy always in sight. 








nn ee 
LATIN! REVOLVING PAN 


Bowl shape increases charges up to 15% 
New—smaller stand with direct-motor drive 
Precision-built for long service life 














THE HOFFMAN CLUSTER MACHINE 


@ Handles all free-flowing nuts. 

@ 2 more clusters per row 

@ All stainless steel construction 

@ Available in 16-2432 and 40 inch widths. 





HOHBERGER BALL MACHINE 





Only one operator required to produce up to 1,200 Ibs. per 
hour. 
You can produce: 
Balls—clear, pulled or honeycombed filled—9/16" to 114” 
diameter. 
Sunbeam Starlights, stripes brought down to center without 
expensive inlay. 








Representative: John Sheffman, J MC. 


152 West 42 Street 


New York 36, N.Y. 
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Why Do Most of America’s Leading Jelly Manufacturers 


Use Eclipse’ Thin Boiling Starches? 


Unsurpassed uniform quality, just-right tender- 
ness, exceptional clarity, remarkably smooth tex- 
ture —these are the characteristics consumers want 
most in gums and jellies. 


That’s why leading jelly manufacturers use 
Staley’s Eclipse Thin Boiling Starches. They know 
there’s no surer, more economical way to incor- 
porate these customer-winning qualities in their 
candies, 


They know, too, they can always depend on 
Eclipse to give the same fine results every time. 
Thanks to its high degree of uniformity— they 
can consistently produce jelly candies that are 
never tough—never cloudy—never rubbery —but 
always with the appearance and eating qualitics 
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that keep customers reaching for their brand again 
and again. 

For the complete story on how Eclipse Thin 
Boiling Starches can improve your starch jellies 
and for information about Staley’s complete line 
of confectioners’ starches, see your Staley Repre- 
sentative or write to: 

A. E. STALEY MFG. CO., DECATUR, ILL. 
Branch Offices: Atlanta © Boston » Chicago « Cleveland « Kansas City 
= New York « Philadelphia » San Francisco « St. Louis 





Eclipse 


THIN BOILING STARCHES 














BURRELL-BUILT FOR BETTER BELT EFFICIENCY... 


New BURTEK Buna “N” & Neoprene 
Sanitary Belts for Candy and other Food Plants 


This new line of BURTEK Belts is specially designed and manufactured, with every detail 
under BURRELL’S direct supervision and control, to give superior performance and the most 
economical service in a wide range of food handling applications. BURRELL’S specifications 
are based on nearly half a century of experience with the special problems of confectioners, 
bakers and other food manufacturers; they insist upon nothing short of the finest materials 
and the most stringent quality controls and testing procedures in every step of manufacture. 


BURTEK HY GENE 3 (Three-Ply) and HY GENE 5 
(Five-Ply) White BUNA “N” Belts. . . 


BURTEK WB 82 F (Two-Ply) and WB 83 F (Three-Ply) 
White BUNA “N” Belts. . . 


The ideal Belts for conveyor use in many food han- 
dling applications. The tough layers of tight-woven 
premium duck are molded with specially processed 
Buna “N” possessing high oil, grease, acid and alkali 
resistance. The carrying surface will not hold or give 
off flavors or odors; both top and bottom have a friction 
surface. BURTEK construction assures the practical 
advantages of high tensile strength and minimum 
stretch combined with excellent flexibility, so that 
these Belts will perform with remarkable efficiency 
even where machine take-up potential is limited, and 
with small pulleys. 


These useful Belts feature the same high-efficiency 
construction and the same fine materials as those 
described above — plus a special 3/64” cover which 
completely seals off the body of the Belt from all harm- 
ful fats and greases which can affect ordinary natural 
rubber. With this cover, cleaning by steam or other 
‘means is extremely simple; it is of course free of odor 
or flavor transmission. The construction of both HY 
GENE and WB belts permits successful use in ex- 
tremely low temperatures, down to —40°F, retaining 
flexibility indefinitely, so that they do not develop 
creakiness even after long use. 
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BURTEK R 83 F (Three-Ply) and R 85 F (Five-Ply) 
Tan RUBBER Belts. . . 


With friction finish rubber surface coats top and 
bottom, and tough rubber bonding coats between plies, 
these Belts are ideal for such food plant uses as the 
conveying of boxes, bags, trays and packages of all 
kinds. A high degree of flexibility and a minimum of 
stretch provide excellent operating efficiency for shock 


loads and where pulley diameters are small. 


BURTEK N 83 F (Three-Ply) and N 85 F (Five-Ply) 
Tan NEOPRENE BELTS... 


[ 
| The Belts have the same all-around quality character- 
| istics in construction as BURTEK RUBBER Belts, 
plus the added resistance to oils and greases or chem- 
| ical attack provided by the use of NEOPRENE for 
the friction surfaces top and bottom, and for the 
I between-ply bonding coats. The same tough, tight 
| woven premium duck is used for both RUBBER and 
NEOPRENE Belts, to assure long service life even 
| under continuous operation. 


BURTEK CLAWTOP (Three-Ply) White 
BUNA “N” Belts . . . 


This specialized Belt is designed for use in production 
line conveying where packages must be moved up or 
down on inclines. Basic construction provides the 
same service advantages as other BURTEK Belts, 
with the tight-woven selected duck and molded Buna 
“N” to give both long life and resistance to food in- 
gredients. Then, the thousands of tough “fingers” 
molded into the CLAWTOP cover give a positive grip 
to packages or products which are to be conveyed, 
preventing slippage even on rapidly moving lines. 


7501 N. ST. LOUIS AVE., SKOKIE, ILLINOIS 


OTHER BURRELL SPECIALIZED PRODUCTS 
FOR THE CANDY PLANT: 


l 

I 

| e Feed Belts « Wire Belting « Batch Roller Belts 
| ¢ Bottomer Belts « Caramel Cutter Boards « 
| “Reflecto” and “Mira-Gloss” Cooling Tunnel Belts 
| e Plaques « Packaging Table Belts. 

l 


SEND FOR DETAILED SIZE, WEIGHT, PRICE 
DATA, AND SAMPLES 


CHICAGO PHONE: AMbassador 2-8110 

BRANCH OFFICES: New York Area: Pligrim 3-3515, 130 Davey, 
Bloomfield, N. J. * San Francisco Area: Fireside 5-3996, 3827 Fern- 
wood St., San Mateo, Calif. * Atlanta Area: DRake 3-0742, P.O. Box 
952, Decatur, Ga. * Cleveland Area: WHitehall 2-0481, 1052 Tioga 
Trail, Willoughby, Ohio. 
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Candy Lovers’ 
Best Friend... NESTLE’S 


Makers of fine candies know that good 
taste tells. Quality chocolate leads to repeat 
sales — and Nestlé’s unvarying quality 
has helped build the reputation of leading 


manufacturers over the years. 











PETER'S: RUNKEL’S NEST LEs 


THE NESTLE COMPANY, INC. 


WHITE PLAINS, N.Y. 








@ Trade Mark Reg. 








Crown Your Candies 
with the Best Confectioners Coating 


made with BEST FOODS’ S-70-XX 
(The scientific hard butter) 


Wiy not the best— Best Foods’ 
exclusive Hard Butter S-70-XX— 
for your confectioner's coatings? 
Your customers will taste 

the delicious difference. 


S-70-XX Hard Butter is exclusive, 
patented, and uniform in quality 
with controlled low-melt 
fractions. Available in desired 
melting points. 








Ask your supplier for S-70-XX 
coatings. He can give you 
immediate delivery. 









YOU DO BETTER 
WITH BEST FOODS 


AN FRANCISCO 
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1—POSITIVE INFEED SYRUP PUMP—fully adjustable according to output 
2—AUTOMATIC TIMING DEVICE—uniform batches—exact batch size 
3—AUTOMATIC VACUUM BREAKER—releases receiving kettles 
4—AUTOMATIC DISCHARGE VALVE MECHANISM—closes during kettle change 
5—VAPOR ESCAPE—cooking is done under atmospheric pressure 
6—AUTOMATIC RECEIVING KETTLE CHANGE at the end of each cycle. 








AUTOMATIC COOKERS 135-145 
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Put this LEADER among flavors to work selling your line. | Tangy and refresh- 
ing...1535 Wild Cherry never fails to win instant and lasting friends the first 
time tasted...almost belies the word imitation. ]H. Kohnstamm’s famous flavor 
chemists have given to 1535 Wild Cherry a truly distinctive delightful taste and 
real heat resistance to hold that flavor under high cooking temperatures. | Try 
1535 Wild Cherry or other Atlas heat-resistant imitation flavors (1500 Line): 
Raspberry, Grape, Pineapple, Strawberry, Orange, Banana, A pple, Pear, Lemon, 
Lime, Peach, Rum, Rum and Butter. Write, wire or phone a trial order today... 


Wild Cherry 
Imitation 


1599 


First Producers of Certified Colors 


Baa 


HM. KOHNSTAMM & COMPANY, INC. 
Established 1851 
161 Avenue of the Americas, New York 13 / 11-13 E. Illinois St., Chicago 11 / 2632 E. 54 St., Huntington Pk., Calif. 
Branches in other principal cities of the U.S.A. and throughout the world 
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Candies for ice cream topping 


Candy bars sealed in “boilable” plastic bags. 
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By STANLEY E. ALLURED 


Editor 





A while ago I read some publicity from a manu- 
facturer of chocolate covered nougat bars that sug- 
gested their use as ice cream toppings for home 
made sundaes. The instructions were to melt the 
bars down in the top of a double boiler, and pour 
over a dish of ice cream. 

The result was an exceptionally fine-tasting sun- 
dae, but the procedure was extremely tedious. The 
melt-down took better than fifteén minutes, and re- 
quired constant stirring. It was not a method that 
seemed likely to gain a significant market for the 
manufacturer of these bars. 

I tried then to accomplish the same end, but by 
sealing the bars in plastic bags, and immersing them 
in hot water. This method took even longer for 
melt-down, but was no trouble at all. The bags 
were left about 25 minutes in hot water, just under 
the boiling temperature. In this manner a good 








immersed in hot water, candies are melting in the bags. 


melt-down was obtained without soiling the pan. 
Another advantage was that this process did not re- 


quire attention during the melting. When melted, a 
corner of the bag was cut off, and the contents 


squeezed out onto the ice cream. 


Based on this success, other products were tried 
for this purpose, and enough success was evident 
to indicate that this might well be an interesting 


new volume outlet for candies. 

The flavor of candies used in this fashion for ice 
cream toppings are far superior to the toppings sold 
for this purpose. The flavor of a chocolate bar melt- 
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CARAMELS 


CUT & WRAPPED 
EVERY MINUTE WITH 


IDEAL nw oni a 3 
Machine 
Maximum efficiency at high speed with mini- 
mum personnel—that’s why this Ideal Spe- 
cial Caramel Wrapping Machine is preferred. 
If you’re not using Ideal now—investigate! 
You’ll be glad you did. 


Write for 
detailed 
brochure. 





IDEAL WRAPPING MACHINE COMPANY 


MAKES THE 
DIFFERENCE! 











After cutting a corner from the bags, the “topping” can be 
squeezed onto the ice cream. 


ed down and poured over ice cream is obviously far 
superior to the “chocolate” syrups, flavored by co- 
coa powder, that are sold for this purpose. When 
the chocolate includes peanuts, almonds or pecans, 
the eating quality beats anything available in any 
soda fountain. The chocolate did not remain fluid, 
of course, but set up into thin sheets and pieces 
which were easily broken by the spoon. 

A melted peanut butter cup makes a mighty pop- 
ular topping for children, though for this purpose, 
the peanut butter could be improved by making it 
a more fluid product. 

While on this jag, we tried marshmallows, cara- 
mels and coated bars with these types of centers. 
They also worked fine. However, the melting time 
varied quite widely, depending apparently on how 
high the product was cooked. Coated soft coconut 
bars made one of the best toppings, and they could 
hardly be improved for this purpose. 

Taffy bars, however, were generally unsatisfac- 
tory, as they just would not soften enough to be 
easily squeezed out of the bag. The same was true 
of some higher cooked nougats, and, of course, the 
various types of crunches. 

For a manufacturer of a candy with a well 
known brand name, the marketing of a product, 
sealed in a “boilable” plastic bag for home melting 
into ice cream toppings would seem to offer a rea- 
sonable likelihood of substantial volume. With a 
major investment in consumer promotion already 
made, this type of product might well cash in on it 
without a great deal of additional expenditure. 

It is true that for most bars, a minor modi- 
fication in formula and/or processing method 
might well increase the products adaptability for 
this purpose. For instance, a coated nut roll melts 
into an elegant topping. However, it does take 
an inordinately long time to melt down. If the 
ingredients were layered rather than rolled, the 
bar would melt faster, or if the cook on both the 
center and caramel were lowered the same ad- 
vantage would result. 

The combined appeal of a well-known brand 
name, unmatched eating quality, and easy home 
preparation should prove potent sales ammunition. 
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Carob; a possible new ingredient 


By R. J. Bruner AND J. E. BREKKE 
Western Regional Laboratory 


D vine the past several years the sweet flesh 
of the carob pod, often called St. John’s bread, has 
been processed by several domestic milling com- 
panies into flour for sale to confectioners, bread 
makers, and retailers of specialty foods. The carob 
pod flesh, when carefully roasted and milled, will 
impart a chocolate-like flavor to milk, candy, icings, 
toppings, and other confectionery in which choco- 
late is ordinarily used. Milk assumes a malted 
flavor upon mixing 3 grams of commercial carob 
flour into 8 fluid ounces of the milk. The flour 
has a special appeal to those fond of chocolate- 
containing confections but who are allergic to choc- 
olate. When added to bread, carob flour imparts 
color and a distinctive flavor. Carob flour contains 
a variety of minerals, including calcium, magnesi- 
um, potassium, and phosphorus, in relatively large 
quantities (4). Vitamins A, B,, and Be are present 
but in relatively small amounts. Niacin is found 
in rather large quantity (4). Carob flour is also 
sold as a pharmaceutical to alleviate diarrhea and 
other intestinal illnesses. 
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The fruit of the seiuals tree, Ceratonia siliqua L, 
is a flat, brown pod, 4 to 12 inches long and 
about 1-1/4 inches wide, containing several brown 
flinty seeds (Figure 1). The pods of the best va- 
rieties grown in California contain 50% sugar and 
4 to 6% protein (2). The evergreen carob tree 
flourishes in the Mediterranean area along or near 
the coast. Here in the United States the tree, a 
legume, has been grown in California on arid 
land suitable for grazing or for dry farming of 
grain and hay (3), and may be adaptable to cul- 
ture in the mild climate of the Gulf states, along 
the coast of Texas, and in the southern part of 
New Mexico and Arizona. 
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To date virtually all of the carob processed in 
the United States is imported. Before shipment to 
the U. S. the pods are kibbled—that is, broken 
coarsely in a crusher or mill, and the seeds are 
separated with various mechanical screening de- 
vices. In Europe the embryo, containing over 50% 
protein (3), is separated mechanically from the 
endosperm and used to increase the protein con- 
tent of livestock feeds. The endosperm is proc- 
essed into a gum called tragasol (5). Tragasol 
gum, a mannogalactan, is used as a stabilizer in 
such food products as ice cream, salad dressings, 
mustard, sausages, and cheese spreads, and has a 
number of industrial applications (2). At least one 
gum manufacturer in the U. S. has offered to pur- 
chase domestic carob seeds whenever a supply is 
available in commercial quantities. 

A source of quality carob pods for human con- 
sumption has been the island of Cyprus. However, 
because the supply from this island has become 
increasingly erratic, local millers have become in- 
terested in a domestic supply of carob pods rich 
in sugar and protein. To assist in meeting this 
demand, a 4-acre carob variety test orchard was 
established in 1949 and financed as a public service 
by Dr. Walter Rittenhouse (3). Over 60 carob 
varieties are under cultivation and study in this 
demonstration orchard. 
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Editor's note: This is an edited version of a manuscript titled 
“Processing of Carob Pods.” The authors are with the Western 
Regional Research Laboratory at Albany, California; this labora- 
tory is in the Western Utilization Research and Development Divi- 
sion, Agricultural Research Service, U.S. Department of Agriculture: 





The Pennsylvania Manufacturing Confectioners Association 


14th Production Conference 


Franklin and Marshall College 
April 27-29, 1960 


Lancaster, Pennsylvania 


Wednesday, April 27th 
Evening — Hotel Brunswick 


6:30 Introduction 


8:00 


9:10 


Hans F. Dresel, Felton Chemical Co., 
Inc., Philadelphia; Chairman, Fourteenth 
Annual Production Conference, P.M.C.A. 
Buffet Supper 
Compensation for Technical and Research 
Personnel 
Dr. Milton L. Rock, Managing Partner, 
Edward N. Hay & Associates, Philadel- 
phia, Pa. 
Labor Relations 
Dr. G. Jay Anyon, Asst. Professor of In- 
dustry, Wharton School, University of 
Pennsylvania; Industrial Consultant, Phil- 
adelphia, Pa. 


Thursday, April 28th 
Franklin and Marshall College 


Moderator 
E. W. Meyers, Hershey Chocolate Cor- 
poration, Hershey, Pa.; Chairman, Execu- 
tive Committee, P.M.C.A. 

Report of P.M.C.A. Research 
Jay C. Musser, Vice-President, Manufac- 
turing, Klein Chocolate Co., Elizabeth- 
town, Pa., Chairman, Research Commit- 
tee. P.M.C.A. 


9:00 


9:05 


9:20 


9:40 


10:10 


10:40 


11:30 


12:00 


Invocation 
C. R. Kroekel, Kroekel-Oetinger, Inc., 
Philadelphia, Pa. 

Greetings 
Clayton A. Minter, Jr., Minter Bros., Inc., 
Bridgeport, Pa., President, P.M.C.A. 

A Study of the Consistency of Marshmallow 
William N. Duck, Research Chemist, 
P.M.C.A. Research Projects at Franklin 
and Marshall College, Lancaster, Pa. 

Do we get Machine Construction Suitable 

to our Sanitary Needs? 

A. E. Abrahamson, Chief, Wholesale Di- 
vision, Department of Health, City of 
New York. 

Packaging is Everybody’s Concern 
Robert Giljohann, American Viscose 
Corp., Film Division, Market Develop- 
ment Dept., Philadelphia, Pa. 

Using Radioisotope Gauging in the Candy 

Industry 
John V. Ziemba, Midwest Editor, Food 
Engineering, Chicago, Ill. 

The Properties of Various Milk Products 

and Their Use in Different Types of Candy 
Dr.. Byron H. Webb, Manager, Dairy 
Products Laboratory, National Dairy 
Products Corp., Oakdale, L.I., N.Y. 

The Use of Eggs in the Confectionery In- 

dustry 
Herb Knechtel, Knechtel Laboratories, 
Chicago, Illinois 
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12:30 


1:00 


2:00 


2:30 


3:00 


4:00 


7:00 


9:00 


9:30 


Invert Sugar Provides Balance 
Charles B. Broeg, Director of Technical 
Services, American Molasses Co., New 
York, N.Y. 

Luncheon (served on the campus) 

Sugar — its Technology and Application in 

Confectionery Manufacturing 
Gerald J. Kane, Technical Service Rep- 
resentative, The American Sugar Refin- 
ing Co., New York, N.Y. 

The Function and Behavior of Low Con- 


‘version Corn Syrup in Hard Candies 


John A. Kooreman, Manager, Technical 
Sales Service and Field Development 
Food Diwision, Penick & Ford, Ltd., Inc., 
Cedar Rapids, Iowa. 

Treatment of Structures and Environment 

for Humidity Control 
William C. McMichael, Air Conditioning 
Associates, Inc., Philadelphia, Pa. in col- 
laboration with Michael H. Pelosi, Jr., 
Associate Engineer, Air Conditioning As- 
sociates, Inc. 

Negative Ionization and Disintegration of 

Airbourne Particles 
William C. McMichael, Air Conditioning 
Associates, Inc., Philadelphia, Pa. in col- 
laboration with Joseph Maulbacher, Pres- 
ident, American Statronic Corp., New 
York. 

Discussion 


The Pennsylvania Manufacturing Confec- 
tioners’ Association Dinner (dress informal). 
Hotel Brunswick, Lancaster, Pa., Pennsyl- 
vania Dutch Dinner. 
Hans F. Dresel, Felton Chemical Co., 
Inc., Philadelphia, Pa., Chairman, Four- 
teenth Annual Production Conference. 
Clayton A. Minter, Jr., Minter Pros., Inc., 
Bridgeport, Pa., President, P.M.C.A. — 
Toastmaster. 


Greetings from National Confectioners Asso- 
ciation 
Douglas S. Steinberg, President 


Friday, April 29th 


Moderator 
Robert Baker, Kroekel-Oetinger, Inc., 
Philadelphia, Pa., First Vice-President, 
P.M.C.A. 
New Ideas — New Products 
Kurt S. Konigsbacher, D.Sc., Associate 
Development Manager, Evans Research 
and Development Corp., New York. 
The Impact of Cocoa Bean Quality on 
Chocolate Products 
Donald G. Mitchell, Manager of Choco- 
late Development, Walter Baker Choco- 
late, General Foods Corp., Dorchester, 
Mass. 
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10:00 The Influence of the Cooling Apparatus on 
the Microscopical Structure and Consisten- 
cy of Fats 

Dr. Ernstgeorg Hanssen, Director of An- 
alysis Department and Research, H. 
Bahlsens Keksfabrik K.-G., Hannover, 
Germany. 
11:00 Cacao Butter and Fat Bloom 

Dr. S. Victor Vaeck, Chief Chemist, Cen- 
tral Laboratory of the Ministry of Eco- 
nomic Affairs, Brussels, Belgium 

11:45 Round Table Discussion 

Directed by James A. King, Consultant, 
Phoenixville, Pa. 
1:00 Adjournment 











ALWAYS AT YOUR SERVICE 





In Cocoa Since 1899 


EMIL PICK CO. 


COCOA BROKERS 


NEW YORK, WN. Y. 
BOwling Green 9-8994 


80 WALL ST. 





COCOA BEANS — COCOA BUTTER 
Cecoa and Chocolate Products 





























NEW! 





a 
NEW 
CANDY 
INGREDIENT 


e For Cordials 

e Can be panned 

e Can be chocolate coated 

e Pieces for nougats or creams 


Any flavor or color can be incorporated. 
Standard colors: cherry, green, lemon, orange 
Count: Standard-150/lb, Gatto-350/Ib, 
Alpine-1200/Ib 
Samples on request 
Manvfactured in U.S.A. 
CHELLIES INDUSTRIES, INC. 
225 Delancy Street, Newark 5, N. J. 














. How to save money on depreciation 


onfectionery plant management 
can save income tax dollars by a careful application 
of the depreciation allowances this year.The accel- 
erated depreciation allowances are far more real- 
istic than the old straight-line method and more 
nearly represent the true worth of your plant 
equipment subject to depreciation. 

If you have purchased new (second-hand or 
used equipment does not qualify for the acceler- 
ated depreciation methods) plant equipment or 
contemplate purchasing any before the end of 
this year, you can apply the double declining 
balance method of depreciation on this equip- 
ment. It will save you tax dollars this year, and 
if properly handled during the time you own it 
and when it is replaced, you will have a large 
overall income tax saving. 

Here’s how the double declining balance method 
of depreciation works: 


Determine the new equipment’s useful life 


In calculating your depreciation under this ac- 
celerated method, you will need to determine the 
estimated life of the particular piece of plant 
equipment. You can use the normal time you have 
been using for similar equipment, refer to the 
Bureau of Internal Revenue’s Bulletin “F” for 
specific candy making equipment and estimated 
life, or make an estimate based on your own 
judgement of current usefulness of the equipment. 

These figures in Bulletin “F” are guide. figures. 
The list covers everything from Beaters to Wrap- 


ping machines and assign years of useful life to 
each. For instance, copper jacketed chocolate- 
melting kettles have a 25 year life, peanut cluster 
machines are estimated at 15 years, and thermom- 
eters have 5 years assigned for their useful life. 
You can use these figures or base the estimated 
life on your own experience. 


Reduce to an annua! percentage 


The percentage figure will be the percentage of 
the total cost of thee equipment that is charged 
off each year. For instance, you might purchase 
some plant equipment for $3,500 and it would 
have a five-year useful life in your estimation. You 
would also estimate that at the end of five years 
the equipment will have a salvage value of $500. 
You would take an annual depreciation of one- 
fifth (20%) of the $3,000 depreciable value each 
year. Equipment that might have an estimated 
ten-year useful life would have 10% of its value 
charged off each year. 

To determine this percentage figure, divide the 
number of years in the estimated life of your new 
equipment by 100. This is the same method used 
to calculate the annual charge off under the 
former non-accelerated income tax regulations. 


Double this percentage figure 


Here is where the income tax savings enter the 
picture when you use this accelerated depreciation 
method. Instead of using the regular percentage 
figure, with the double declining balance method 
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of calculating depreciation, you double this figure. 

For instance, if you have new equipment with 
an estimated useful life of five years, you would 
normally charge off 20% of its net cost each year. 
With this plan you double this percentage figure 
and have a 40% depreciation deduction for each 
year. 


Deduct the doubled percentage figure as depre- 
ciation 

After determining the annual percentage figure 
to be used with the double declining balance 
method, you deduct this from the original purchase 
cost -(less. salvage value) for your income tax 
depreciation deduction. 

For instance, in the illustration of $1,000 with 
an estimated ‘life of ten years, you would have a 
10% annual depreciation under the old straight- 
line method. With the new double declining 
balance method, you double this to 20%. Next, you 
deduct this from the cost ($1,000), or deduct $200 


as a depreciation allowance this year. 


Apply the same percentage to remaining balance 


This is where the new method of calculating 
depreciation for confectionery plants gets its name. 
In each succeeding year you own the equipment, 
you use the same percentage figure on the balance 

. not on the first cost figure. 

As a case in point, with the same illustration 
used of $1,000, the first year you would deduct 
20% of this or $200. The second year, you would 
again use the 20% figure, but on the remaining 
balance of $800 ($1,000 less the first year’s depre- 
ciation of $200). This would give you a second 
year depreciation of $160 on your equipment. 

Here is how this would work out for the ten- 
year estimated life of equipment under the old 
straight-line method and under the faster acceler- 
ated double declining balance method of figuring 
your depreciation: 


Straight-Line Declining Balance 


Ist year $100 $200 
2nd year $100 $160 
8rd year $100 $128 
4th year $100 $102 
5th year $100 $ 82 
6th year $100 $ 66 
7th year $100 $ 53 
8th year $100 $ 42 
9th year $100 $ 33 
10th year $100 $ 27 


Thus, you can quickly visualize the income tax 
savings you will have.in the early years you own 
your new equipment. In this example, your 
depreciation deduction is greater for the first four 
years with the double declining balance method 
of calculation than’ it is with the straight-line 
method. However, after the fourth year the deduc- 
tion is greater with the straight-line method: 

In theory, you would never completely depre- 
ciate the equipment with this double declining 
balance method. You would always have a balance 
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Design Makes the Big Difference 
in VOSS Satyn-Gloss Belting! 








With engineered design and precision construction, 
VOSS Satyn-Gloss Enrober Belting lasts up to three 
times longer than other enrober belts. Many major 
production plants depend on the smooth, durable, 
coated surface of Satyn-Gloss for long life and heavy 
service, 


You too can depend on Satyn-Gloss to impart a beau- 
tiful gloss to the bottom of your product. Actual pro- 
duction records prove that VOSS Satyn-Gloss is your 
best investment for quality performance and quality 
product. 


We stand behind this product unconditionally, Send 
for complete details now. 


Your 
SERVICE 
SOURCE 
for ALL Belting 


SEND FOR CATALOG, SAMPLES AND PRICES 


VOSS BELTING & SPECIALTY COMPANY 
5645 North Ravenswood Avenue 
Chicago 26, Illinois 








Please send samples and information 
about VOSS Satyn-Gloss Belting. 


Name 
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check list of practical tests 


for FLORASYNTH 
TRUE FRUIT FLAVORS 


and other natural flavors 


by TASTE? 
... EXCELLENT 


by SMELL? 


by MIXING? 
... PERFECT 


e 
J 
Recommended 


BEST BY TEST 


Abrasjnlh 


LABORATORIES. INC. 


EXECUTIVE OFFICES: 988 VAN WEST AVE. 20x 2) NEW YORK 62, 0. 
CHICAGO 6 - LOS ANGELES 21 
Boston © Cincinnati « Detroit « Dallas 
New Orleans © St. Louis ¢ San Francisco 
(Canada Ltd.) ¢ Montreal, 1 





to be depreciated because you apply the estab- 
lished percentage figure to the balance —not to the 
original cost. In this illustration, you would have 
a balance in your asset account of $107 at the end 
of ten years of depreciating if you kept using the 
double declining balance method for the full ten 
years. 


Change methods later 


When you discover that your rate of depreciation 
is less under the double declining balance method 
than under the old straight-line method, you should 
make a shift in methods. The Internal Revenue 
Code permits you to shift from the double declin- 
ing balance method to the straight-line method 
whenever you so elect. 

However, when you make this shift in methods, 
you must use the remaining balance of cost as the 
base figure for your calculations. For instance, in 
the example cited we find that at the end of the 
fourth year, the balance swings in favor of the 
straight-line method. We take the balance of the 
cost, $410, and divide this by the number of years 
remaining, 6, and get an annual rate of $68. This 
is less than the double declining balance method 
figure of $82 for that year. 

Next, we try the fifth year and find that at the 
end of that year we have a remaining cost of $328 
divided by the number of years remaining of 5 
which gives us an annual rate of $65. This com- 
pares favorably with the double declining balance 
method ($66), therefore, a change in methods 
should be made at this time. 

With the same example used for illustration of 
$1,000 worth of new equipment with an estimated 
ten-year life, the comparative figures work out this 
way: 


Straight-Line Declining Balance 
6th year 
7th year 
8th year 
9th year 
10th year 


This system provides an opportunity to write off 
new equipment through the double declining bal- 
ance method and then to completely depreciate 
the equipment by a shift to the straight-line 
method of calculating your depreciation. 


Sell old equipment . . . don’t trade 


Modern management knows that it is often 
essential to replace old equipment before it is 
completely depreciated on the books. The esti- 
mated life may be how long the equipment will 
last, but to be competitive and to keep your plant 
up-to-date, modern equipment is a must. 

When a decision is made to buy new equipment 
there is a tax problem. Sell your old equipment 
. . . don’t trade! When you sell your used equip- 
ment, you have a gain over what your book value 
of the old equipment may reveal. However, this 
is a long-term capital gain and your income taxes 
on this will be a great deal less. 
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“CERTIFIED 
FOOD 





Whatever confections you produce, make them more brightly 
attractive, keenly tempting with Red Seal Colors—famous 
for exceptional brilliance, purity, uniformity. Warner- 
Jenkinson’s know-how and facilities are at your service. 
Write in confidence. 
TRADE MARK ‘ 
711 WARNER-JENKINSON MANUFACTURING CO. 
Sp 5 Manufacturers of Certified Food Colors, Vanillas, nat, Flavors 
- LOU\ 2526 Baldwin St. * St. Louis 6, Mo. 
West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. * Warehouses: Boston, Jersey City, Atlanta 
























HUDSON SHARP’S 
new and improved 9&- $415 +) +72) 81 


Wraps and Seals 


up to 650 Fiece Candies 
— per minute { 





pb 






GO MODERN.. 


® Wraps and seals without twisting ends 
® Saves up to 35% in wrap materials 


® Wraps single or multiple pieces per unit 


with 





Stehling Coating Mixers Have Proved Su- 
perior . . For 














e Melanging 
e Emulsifying 
e Storing 
e Making compound coatings 
ee eee re ee. | RRS, COMING GE ony shape e Melting whole 10 Ib. cakes 
poper cellophane, foils and or size 
other materials ® Wraps hord, soft, crisp or 
© Heat or end give secling —eo Over 300 Stehling mixers in daily use 
a © Saves labor with 1 person attest to the wide acceptance of this fine 
machine inf in operation . 
gs aetna, ar machine for the manufacture and use of 
coatings. Their rugged construction, superior 
mixing action, and efficient operation have 


made “Stehling” a by-word in the industry. 

If you make or use large quantities of 
coatings, either pure or compound, you 
can be more efficient with a Stehling. Now 
available in five capacities 6,000 Ib., 13,000 
lb., 20,000 Ib., 30,000 Ib., and 45,000 Ib. 
Also in single and double compartment ar- 
rangements. 


The hit of the industry, this automatic wrapper 

packages candy balls, jaw breakers, kisses 
and similar piece candies with machine gun 
speed. Candies retain their freshness longer, 
too, for wrap material is completely seam 
and end sealed. Users report fastest 

<A packaging in the field — lowest material 
cost operations. Write for details 

nd latest copy of the new 


a 
Campbell Wrapper 
brochure. 


Putting tdeas to Work 


FOOD MACHINERY AND CHEMICAL 
CORPORATION 
FMC Packaging Machinery Division 


Hudson-Sharp Machine Company 
1201 MAIN STREET « GREEN BAY, WISCONSIN 





Write for literature and prices. 





M RE IT'S 


AND BE SURE 
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Stande Can Produce It / 


scientific precision each time you reorder. 
The Wm. J. Stange Co. Laboratories and 
Technical Staff will gladly assist you in 
capitalizing on all the stimulation that 
color can bring to your products. Consult 


Color is the first overture your product 
makes to a prospect. Is that color as 
inviting as it could be? Does your color 
help make as many sales as it should? 
Stange color technicians can create the 


your Stange representative or write: 


color you desire . . . and produce it with 


PEACOCK BRAND CERTIFIED FOOD COLOR 


WM. J. STANGE CO., Chicago 12, Illinois + Paterson 4,New Jersey * Oakland 21, California 


Mexico: Stange-Pesa, S. A. Mexico City Printed a U.S.A 


Canada: Stange-Pemberton, Ltd. Toronto, Ontario ° 





The MANUFACTURING CONFECTIONER’S 


Candy 
Clinic 








The Candy Clinic is conducted by one of the most ex- 
perienced superintendents in the candy industry. Some 
samples represent a bona-fide purchase in the retail 
market. Other samples have been submitted by manvu- 
facturers desiring this impartial criticism of their candies, 
thus availing themselves of this valuable service to our 
subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded 
candies, together with the practical “prescriptions” of 
our clinical expert, are exclusive features of The MANU- 
FACTURING CONFECTIONER. 


Holiday Packages; Hard Candies 


Code 1D0 
Solid Milk Chocolate Santas 
12 Pieces- Solid Chocolate—98¢ 
(Purchased in a department store, 
Chicago, III.) 
Appearance of Package: Good 
Container: Long oblong tray, one layer 
type. Cellulose wrapper printed in 
red, green- and white. Imprint of 
Christmas tree in color. Santas each 
in a cellulose bag. 
Chocolate: Milk: Good 
Molding: Good 


Taste: Good. 
Remarks: Very good workmanship and 
a good eating milk chocolate Santa. 





Code 100 
Candy Canes 
3. pieces—4%2 ozs.—29¢ 
(Purchased in a chain variety store, 
Chicago, Ill.) 
Appearance of Package: Good 
Container: Cardboard tray printed in 
green and white. Imprint of Santa 
overall, cellulose wrapper. Each cane 
wrapped in cellulose. 


Canes: 
Color: Good 
Red Stripes: Good 
Spinning: Very good 
Flavor: Good 

Remarks: The best candy canes we have 
examined this year. A very clever con- 
tainer for canes; none were broken. 
In most cane packages, some are 
usually broken. Suggest that the print- 
ing of “12 Canes” be removed as con- 
siderable trouble can be expected if 
the package is checked by a Food 
and Drug inspector. The package 
contained only three canes. 





Code 1K0 
Butter Mints 
9 ozs.—29¢ 
(Sent in for analysis) 
Appearance of Package: Good for this 
type of confection 
Container: Cellulose bag printed in green, 
red and white. 
Mints: 
Color: Good 
Texture: Good 
Flavor: Good 
Remarks: A very good eating butter 
mint. Neat and attractive container. 
Cheaply priced at 9 ozs. for 29¢. 





Candy Clinic Schedule For the Year 


JANUARY—Holiday Packages; Hard Candies 
FEBRUARY-—Chewy Candies; Caramels; Brittles 
MARCH-—Assorted Chocolates up to $1.15 
APRIL—$1.20 and up Chocolates; Chocolate Bars 
MAY—Easter Candies; Cordial Cherries 


JUNE—Marshmallows; Fud 
AUGUST—Summer Candies 


SEPTEMBER—Uncoated & Summer Coated Bars 
OCTOBER-Salted Nuts; Gums & Jellies 
NOVEMBER—Panned Goods; 1¢ Pieces 

DECEMBER —Best Packages and Items of Each Type Considered 


During the Year. 


Code 1C0 
Pulled Sugar Mints 
7 ozs.—29¢ 
(Purchased in a chain grocery store, 
Philadelphia, Pa.) 
Appearance of Package: Good 
Container: Cellulose bag printed in red, 
white, green and brown. 
Mints: 
Color: White: Good 
Texture: Too hard for this type of 
confection 


Remarks: We think these mints are 
cooked too high. Piece had a good 
grain but was very hard to eat. Neat 
and attractive printing job. 





Code 1H0 
Orange Slices 
10 ozs.—25¢ 
(Purchased in a chain grocery store, 
New York Metropolitan area) 
Appearance of Package: Good 
Container: White board folding box. 
Cellulose wrapper printed in red, blue 
and orange. Imprint of orange slices 
printed in orange. 
Slices: 
Color: Good 
Texture: Very tough 
Mold: Good 
Sugaring: Good 
Flavor: Good for this priced confection 
Remarks: Suggest formula be checked 
as slices are too “tough” and very 
hard to chew. 





Code 1N0 
Assorted Filled Plastic Hard Candy 
1 Ib.—49¢ 
(Purchased in a chain variety store, 
Chicago, Ill.) 
Sold in Bulk: Pieces are wrapped in 
printed cellulose in colors. 
Hard Candy: 
Colors: Good 
Gloss: Very dull 
Molds: Good 
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Workmanship: Good 
Flavors: Fair 
Centers: Good 
Remarks: Well made filled plastic hard 
candy at this price. We have exa- 
mined other samples at higher prices 
that were not as good. 


Code 1L0 
Coffee Sugar Mints 
9 ozs.—29¢ 
(Sent in for analysis) 
Appearance of Package: Good for this 
type of confection 
Container: Cellulose bag printed in 
dark brown, yellow and green. Im- 
print of coffee pot and coffee cup in 
colors. 
Mints: 
Color: See remarks 
Texture: Good 
Flavor: Fair 
Remarks:. Suggest mints have a coffee 
color; these mints are more of a rose 
or dark pink color. Flavor is not 
strong enough for a coffee confection. 
Neat and attractive container. 


Code 1M0 
Milk Chocolate Bar 
2% ozs.—39¢ 
(Purchased in a department store, 
Chicago, Ill. 
Appearance of Package: Good 
Container: White folding box printed in 
colors. Box is ready for mailing. Bar 
is wrapped in gold foil. 
Bar: 
Chocolate: Good 
Color: Good 
Molding: Good 
Gloss: Good 
Taste: Very good 
Remarks: A very novel package for a 
chocolate bar. The best milk choco- 
late bar we have examined in some 
time. 


Code 110 
Assorted Hard Candies 
14 ozs.—29¢ 
(Purchased in a chain grocery store, 
New York Metropolitan area) 
Appearance of Package: Fair 
Container: Cellulose bag, paper clip on 
top, printed in red, green and white. 
Candies: 
Colors: Good 
Texture: Good 
Gloss: Fair, some dust 
Flavors: Good for this priced hard 
candy. 
Remarks: Good eating hard candies at 
this price. Cheaply priced at 14 ozs. 
for 29¢. 


Code 1J0 
Hard & Filled Hard Candies 
12% ozs.—29¢ 
(Purchased in a chain grocery store, 


New York Metropolitan area) 
Appearance of Package: Good 
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Profitable operations depend on your 
getting maximum production out of 
every available square foot of floor 
area in your plant. Compact Lehmann 
machines for the process industries 
are highly streamlined to deliver 
maximum output in minimum floor 
space. They'll give you that competi- 
tive edge you're looking for. 


Lehmann technological progress has, 
for more than a century, set the pace 


lest, Ff 





Lehmann ch 





LESS FLOOR SPACE 


Covers less area than any 
other refiner of equal 
output 





for the design of production machin- 
ery used in various processing in- 
dustries throughout the world. 


Before you spend a lot of money on 
bricks and mortar for new plant con- 
struction or expansion, it will pay you 
to study carefully the possibilities of 
obtaining the higher production 
levels you need from cost-saving, 
space-saving Lehmann equipment. 


g and confectionery equipment includes: REFINERS + DISC 


CONCHES - PASTE MIXERS: + EMULSIFIERS > LEHMANN VORTLSIV, Gyratory Straining Machine - 
HOLLOW MOULD PLANTS + AUTOMATIC COATERS, ENROBERS, and TEMPERING MACHINES. 


Details on specific equipment and plant layout services on request. 


if you are not quite ready for new Lehmann equipment, ask about our 
Certified Factory Reconditioning Service on your present machines. 


Be sure to see our advertisement in Chemical Engineering Catalog. 


hoe J.M. LEHMANN COMPANY, Inc. 





COAST-TO-COAST SERVICE 


= 
processing machinery 
California 





Moore Dry Dock Company Lammert & Mann Co. 
Oakland, 


J. M. Lehmann Ce., Inc. 


Chicago 12, Illinois Lyndhurst, New Jersey 





MODEL S-48 


Automatic Temperature Control 
Variable Speed from 30 to 60 RPM 
Break-back within floor space 32” x 48” 
Aluminum Base and Body Castings 


Atmospheric Gas Furnace with Stainless shell 
Removable Agitator, single or double action 
Stainless Cream Can and Stainless Drip Pan 

Copper Kettle 24” diameter 12/2” deep or 16” deep 


Your inquiry invited 


Chicago 12, Ill. 


SAVAGE LATEST FIRE MIXER 


Thermostatic Gas Control—Variable Speed 





The Savage Latest Fire Mixer, Model S-48, is Streamlined and Sanitary and has 


many new features and conveniences: 


You can save labor and obtain uniform batches by seiting the thermostat for 
degree cook desired. It cooks and mixes batches of caramel, peanut brittle, 
peanut candies, fudge, nougat, gum work, and with double action agitator is 
ideal for coconut candies and heavy batches. 


SAVAGE BROTHERS COMPANY 


2638 Gladys Ave. 








Container: Cellulose bag, white paper 
clip on top printed in dark green and 
red. 

Candies: 

Colors: Good 

Texture: Good 

Centers: Good 

Gloss: Good 

Workmanship: Good 

Flavors: Good for this priced hard 
candies 

Remarks: The best hard candies at this 
price we have examined this year. 


Code 1A0 
Assorted Chocolates 
2 Ibs.—$1.44 


(Purchased in a chain drug store, 
Chicago, Illinois) 
Appearance of Package: See remarks 
Container: Two layer type box, full 
telescope. White paper top; wide red 
band printed in the center. Xmas 
colored balls on both sides. 
Appearance of Box on Opening: Good 
Two One Pound Trays: Overall cellu- 
lose wrapper, one of milk chocolate, 
one of dark chocolate. 
Coatings: Chocolate 
Color: Good 
Gloss: Good 
Strings: Good 
Taste: Good 
Dark Coated Pieces Pieces: 
Number of Pieces: 30 
1 Vanilla Caramel cellulose wrap- 
per 
Centers: 
Vanilla Creams: Good 
Coconut Creams: Good 
Chocolate Creams: Good 
Orange Creams: Good 
Rasberry Creams: Good 
Maple Creams: Good 
Nut Nougat: Good 
Fruit Nougat: Good 
Nut Brittle: Good 
Chocolate Caramel: Good 
Vanilla Caramel: Good 
Cellulose Wrapped Caramel: Good 
Milk Chocolate Coated Pieces 
Number of Pieces: 30 
1 Vanilla Caramel cellulose wrap- 
per 
Centers: 
Vanilla Creams: Good 





STANcase — 


all pape 
(PLASTIC 
TUB cmt’ ons 


® Sanitary * Sturdy © Durable 
® Seamless * Lightweight © Odorless 
© Acid and Alkali Resistant 
24” diemeer Top Price $19.95 each 
Write for New Catalog of Stainless Stee! Equipment 
THE STANDARD CASING CO., Inc. 


121 Spring Street © New York 12, N. Y. 
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Rasberry Creams: Good 
Coconut Creams: Good 
Chocolate Creams: Good 
Maple Creams: Good 
Nut Nougat: Good 
Fruit Nougat: Good 
Nut Brittle: Good 
Cellulose Wrapped Caramel: Good 

Assortment: Contained too many creams. 

Remarks: Quality of coatings and centers 
was good. Top of box had a number 
of fingermarks and was dusty. Sug- 

gest box be wrapped in cellulose. 


Code 1F0 
Honeycomb Chips 
4% ozs.—29¢ 
(Purchased in a chain grocery store, 
Philadelphia, Pa.) 

Appearance of Package: Poor. See re- 
marks. 

Container: Tray printed in red, yellow 
and brown. Cellulose wrapper. 

Chips: 
Coating: Dark: Good for this priced 

confection 

Color: Good 
Honeycomb: Poor 
Taste: Good 

Remarks: Suggest a better grade of 
cellulose be used as wrapper was 
broken and chips were all in one end 
of the tray. Center was almost solid. 
Some pieces did not have any honey- 
comb at all. 


Code 1G0 
Filled Raspberries 
7% ozs.—29¢ 
(Purchased in a chain grocery store, 
New York Metropolitan area) 
Appearance of Package:, Good 
Container: Cellulose bag printed in blue 
and white. 
Candies: Each piece wrapped in cellu- 
lose. 
Color: Good 
Molding: Good 
Gloss: Good 
Center: Good 
Flavor: Poor 
Remarks: Suggest a better grade of 
flavor be used. This flavor remains 
in the mouth a long time after the 
candy is eaten. 


Code 1B0 
Assorted Chocolates 
1 lb.—79¢ 
(Purchased in a chain grocery store, 
New York Metropolitan area) 
Appearance of Package: Good 
Container: Two layer type box, full 
telescope. White glazed paper top 
printed in brown, red and blue. Cel- 
lulose wrapper and Christmas holly 
band. 
Appearance of Box on Opening: Good 
Number of Pieces: 
Dark Coated: 39 
Foiled: 2 
Jordan Almond: 1 
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Chocolate Caramels Cellulose Wrap- 
ped: 3 


Coating: 


Color: Good 
Gloss: Good 
Strings: Good 
Taste: Fair 


Centers: 


Nougat: Good 

Vanilla Caramel: Good 

Orange Colored Cream: Laced flavor 

Chocolate Cream: Had a scrap taste 

Yellow Colored Cream: Lemon fla- 
vor: fair 

White Cream: Could 
flavor 

Pink Cream: Rank flavor 


not taste any 





Dark Cream: Could not identify flavor 
Molasses Chew: Fair 
Coconut Cream: Good 
Hard Candy Blossom: Good 
Pink Jelly: Rank flavor 
Brazil Nut: Good 
Wrapped Caramels: Fair 
Foiled Wrapped Nut Brittle: Too hard 
Jordan Almond: Good 

Remarks: Some of the flavors need 
checking up. Assortment contained 
too many creams. Suggest using some 
soda in the nut brittle as it was very 
hard. Chocolate caramels were very 
tough. This sample was not up to the 
standard of some other 79¢ packages 
we have examined. 



















FULLY AUTOMATIC 
CONTINUOUS 
VERSATILE 

NO LABOUR 
SPACE SAVING 


UNITED STATES REPRESENTATION: 


WALTER H. KANSTEINER 
MACHINERY COMPANY 
2709 W. HOWARD ST., 
CHICAGO 45, ILL. 


CANADIAN REPKESENTATION: 


CANTAB INDUSTRIES, 
P.0.B. 54, Station Q, 


| Toronto 7, Ontario. 








The 
STEPHENS 
SMITH...... 


Automatic 
chocolate 
TRICKLE FEED 
unit for... 
Enrobers 


BUILT BY: 
STEPHENS, SMITH 


& CO. LTD., 
Cubitt Town, London, E.14. Eng. 


MAIN TECHNICAL SALES 
ORGANIZATION: 

J. ALAN GODDARD LTD., 

Hastings House, Norfolk St., 
London W.C.2. Eng. 





CALENDAR Mah 21, Wore Candy Cmfemee, Crome 


January 18; Confectionery Salesmen’s Club of Phil- April 4-6; American Oil Chemists’ Society, 51st annual 
adelphia, 1:30 P.M. meeting, 2601 Parkway, Phil- meeting, Dallas, Texas 


adelphia, Pa. 
April 27-29; PMCA, 14th annual production conference, 
January 24-26; NCWA, Western candy show and con- Franklin & Marshall College, Lancaster, Pa. 


vention, Mark Hopkins Hotel, San Francisco, Calif. ; ‘ } a 
April 20-27; Interpack, 2nd international packaging 


January 30; Southwestern Candy Salesmen’s Club, exhibition, Dusseldorf, Germany. 
luncheon meeting, Sammy’s Oak Lawn Restaurant, 


Dallas. Texas. May 1-6; Supermarket Institute, Atlantic City, New 


erse 
January 30; Gopher Candy Club, luncheon meeting vane 
12:30 P.M., Normandy Hotel, Minneapolis, Minn. May 1-4; Flavoring Extract Manufacturers’ Associa- 
; tion, 51st annual convention, Hershey Hotel, Her- 
February 1; Denver Mile Hi Candy Club, breakfast shey, Pennsylvania. 
meeting, 7:30 A.M., Denver Athletic Club, Denver, 
Colo. May 20-22; National Peanut Council, Las Vegas, Nev- 
ada. 
February 1; Retail Confectioners of Philadelphia, 6:30 
P.M. meeting, Dairy Maid Restaurant, Germantown June 5-9; Associated Retail Confectioners, convention, 
Ave., Philadelphia, Pa. Philadelphia, Pennsylvania. 
February 5; St. Louis Candy Sales Association, 7:30 June 5-9; National Confectioners Association, 77th an- 
P.M. meeting, Congress Hotel, St. Louis, Mo. nual convention, Philadelphia, Pennsylvania. 
February 12; Los Angeles Confectionery Sales Club, June 9-12; New York Candy Club & Metropolitan 
12:00 noon meeting, Roger Young Auditorium, Los Candy Brokers Assn., 5th annual candy show, Trade 
Angeles, Calif. Show Building, New York City. 
February 13; Carolina Confectionery Salesmen’s Club, July 10-13; SWTCA, convention, Dinkler Plaza Hotel, 
luncheon meeting, S & W Cafeteria, Charlotte, N. C. Atlanta, Ga. 
February 13; Kansas City Candy Club, luncheon July 30-August 4; NCWA, 1960 convention, Sheraton- 
meeting, Town House Hotel, Kansas City, Kansas. Park Hotel, Washington, D. C. 








A Rationally Priced-Batch Roller 


e@ Main drive in oil 


Operative from either side 
@ Reversing rollers 


e@ Up to 110 lb. batches . 
Manual elevation .._—............ _. $1875 
Motorized elevation - .............. $2250 





Hema Roller 





Fool-proof Tempering 
for molding, enrobing and hand dipping 


Available in five different sizes 


90-400 Ibs/hr, 300-1100 Ibs/hr, 550-2200 Ibs/hr, 
800-3300 Ibs/hr 1000-4400 Ibs/hr 
Certain models handle chocolate with nuts, raisins or cereal. 





Rasch Tempering Machine 








John Sheffman, Inc. T. C. Weygandt Co. 
152 West 42nd Street Representatives 165 Duane Street 
New York 36, New York New York 13, New York 
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Myna bird sells candy 


M. and Mrs. Joseph P. Greene, owners of 
Stuckey’s Pecan Shoppe, find a Myna bird helps 
build business for them. 

While the bird, appropriately named “Pepper’ 
doesn’t actually do any selling, he does bring po- 
tential customers into their store located on U. S. 
17-92, Winter Park, Florida. 

Housed in a big cage at the back of a square 
cashier's coucter, the black and yellow bird has 
no reluctance to talk except on rare occasions 
when a complete stranger gets too close to his cage. 
Of almost anyone he will cheerfully ask: “How do 
you like your coffee?” 

The Greenes enjoy the bird, formerly owned 
and taught by Mrs. Greene’s uncle. They go about 
their work chatting with him. Customers are enter- 
tained with the bird’s responses: “And what do 
you think of baseball? Where’s my doll, where's 
my doll?” At times he frankly admits: “I don't 
live right.” 

Pepper seems to like everyone, but he’s partial 
to children and learns more readily from them than 
from adults. When one approaches his cage, he 
asks paternally in tones reserved for them: “And 
how are you today?” 

The Mynas are especially good at imitating 
sounds, a gunshot, ring of a telephone, a cough, 
etc. They are considered the most human sounding 
of the rare talking birds. Pepper is a native of 
India, a so-called Hill Myna, found in the Himala- 
yas, and is from the grackle and starling family. 

Pepper's frequent wolf whistle is always good 


> 
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for a laugh, especially when an elderly lady pass- 
ing his cage turns beamingly and says: “That's 
the nicest thing anyone has said to me in ages.” 

Bought last December, the bird wasn’t in the 
store long before he was famous. “I want to see the 
bird that talks,” was heard often followed by: 
“I've been hearing about him.” Now people upon 
completing a candy purchase often say: “I want 
to say “Hello” to Pepper before I go. I really 
came to see him and remembered I had to buy 
a gift.” 

About two years old now Pepper's life expec- 
tancy is 30 years. 

His vocabulary increases right along. Some of 
his new words and phrases are learned from cus- 
tomers. 

Recently a man asked: “Can you talk?” and 
Pepper replied: “Are you a jerk?” This the Greenes 
had not taught him, nor had his first owner. But 
they remembered that some children the day be- 
fore had spent a lot of time at Pepper's cage 
calling him a “jerk”. 

Despite this less than tactful remark, Pepper is 
definitely an asset to business. The store isn’t just 
another candy and gift shoppe on the highway— 
it’s the one with the talking bird. And those who 
witness one of Pepper's bright exchanges involving 
all customers present in a good hearty laugh never 
forget the store. They tell friends and return when- 
ever possible. Stories and pictures of Pepper have 
been run in the local press—a big help in building 
local business for their shoppe. 














MODEL 2650 


For high-speed cut, form 
and twist or fold wrapping 






wraps in 30 minutes, (go> 
with wrap speeds up to 


600 per minute. 


SUPERMATIC PACKAGING CORP 
1460 Chestnut St. Hillside, New Jersey 


For caramel, hard candy 
or chewing gum. Change Ps. tal ; 








New Products 


A unit for lifting and dumping drums or bags 
has been designed for low-cost batch loading of 
mixers, blenders, kettles, tanks, bins and similar 
equipment. The conveyor lifts and dumps a variety 
of standard size drums and can be adapted to lift 
and discharge bags. 

For further information write: Conveyors and 
Dumpers, Inc., P. O. Box 567, West Caldwell, New 
Jersey. 


A high speed bag forming, filling and sealing 
machine has been introduced which will form bags 
from 3” to 15” long and 2” to 8-1/2” wide at a 
maximum rate of 75 per minute. A simple screw 
adjustment determines bag length and a hand 
wheel regulates speed. Three methods of feeding 
are available: net weight feed for irregular prod- 
ucts through full ranges of weights, auger feed 
for products where dust is a factor and volumetric 
feed for free flowing products without variation in 
volume measurement. 

For further information write: Package Machin- 
ery Company, East Longmeadow, Mass. 


A moderately-priced web splicer has been devel- 
oped which can splice cellophane, paper, foil and fabric 
in registration within 0.10”. This electro-mechanical 
unit does away with roll changes by uniting auto- 
matically the leading edge of a new roll of web to 
the trailing edge of a depleting roll. The present pro- 
duction model handles webs from 1.5” to 6.25” in 
width at speeds up to 400 lineal feet per minute 
and can be adapted for use on virtually all types of 
reel-fed machinery. The unit is 7” high by 12” wide 
by 20” long. 

For further information write: E. T. Witherby Sales 
Co., 40 Chubb Road, Framingham, Mass. 





An automatic case sealing machine has been de- 
veloped which will glue, seal and discharge ship- 
ping containers of a wide size range fed in ran- 
dom order. The machine eliminates the need for 
multiple installations adjusting devices or manual 
adjustments by accepting in consecutive order a 
variety of case sizes. 

For further information write: J. L. Ferguson 
Company, Joliet, Illinois. 
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A new corrugated box liner has been developed 
which will aid in protecting fragile candy items. 
The liner gives cushioning and stiffness to the pack- 
age and the white flutes add eye appeal to the 
open package. It is available in several sizes or 
can be made to specifications. 

For further information write: C. E. Twombly 
Company, Newton Upper Falls 64, Mass. 


Transparent plastic tubes, with colored trim, are 
being offered as candy packages in the form of 
a foot high rocket and a foot and a half tall 
soldier which can be re-used as banks. The rocket 
holds approximately 6 ounces of hard candy and 
the soldier about 4 ounces. 

For further information write: Round Tubes and 
Cores Co., 805 N. Peoria St., Chicago, Illinois. 


Controlled volume pumping is now offered for 
hard-to-handle slurries utilizing the O.D.S. (Oliver 
Diaphragm Slurry) design principles. Featuring an in- 
clined pump chamber to automatically eliminate en- 
trained air from the body and specially engineered 
double ball check assemblies to obtain highest slurry 
metering accuracy, the pump can handle abrasive slur- 
ries containing up to 60 percent solids and can de- 
liver them at pressures up to 90 pounds per square 
inch. 

For further information write: Milton Roy Company, 
1300 E. Mermaid Lane, Philadelphia 18, Pa. 





_— 


A new chocolate tempering machine is being 
introduced in this country. It can be coupled to any 
existing enrober and will supply a continuous 
stream of correctly tempered chocolate of constant 
viscosity. Uniform coating can be maintained with 
this machine and maximum gloss and shelf life 
for the finished product is assured. A vibratory 
sieve can be furnished with the unit to separate 
any chips of the confection that find their way 
into the chocolate stream. The unit, which is made 
by Baker Perkins, Ltd., has undergone extensive 
field testing in Europe. 

For further information write: Jabez Burns & 
Sons, Inc., llth Avenue & 48rd St., New York, 
New York. 


A booklet on sensory panels is now available. It 
describes the use of panels for flavor research, eval- 
uation of packaging material and in investigation of 
off-odors and flavors. 

For further information write: Foster D. Snell, 
Inc., 29 West 15th Street, New York 11, New York. 
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Hey, Dad, hand over that Brazil Nut 
Candy and be quick about it. 


Kernel Nut Of Brazil Says: 


When little Buster plays at being a 
“Wild West” bad man, his favorite loot 
is the box of Brazil Nut Candies Dad 
brings home as a welcome family treat. 
In almost every household, youngsters, 
and grownups, too, go in a big way for 
candies made extra tempting with fresh, 
crunchy Brazils. For a long, long time 
now, delicious Brazils have been tops in 
popularity with America’s lovers of fine 
candies. This is why Brazils are always 
so helpful in boosting the sales and profits of all choice 
candies. During 1960, why not make it standard practice 
to put the added goodness of Brazils in more of your 
own leading candy formulas? The results will pay you. 





* * * 
a 
FREE: Today, Fill out the cou- Commenter 
pon on this page and send to us FORMULAS 
for your complimentary copy of PRAT ayy 
our profusely -illustrated Candy bieeond 


Formula Book. Mr. Jas. A. King, 
noted authority, wrote this 72- 
page book expressly to help you 
make money. In it you'll find 81 
different, practical ways to use 
Brazil Nuts to speed up sales, 
increase profits. SS 


CLIP AND MAIL THIS COUPON NOW 








Brazil Nut Association: Dept. MA-8 

100 Hudson Street, New York 13, N.Y. 

Please send me FREE your profit-building, 72-page 
Brazil Nut Candy Formula Book. 

CE 5 kins cccsvbadedeecs stasnetendauaseays 
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A new comprehensive catalogue of candy cups 
has just been released to the confectionery industry. 
Printed in full color to show 14 colors and 48 sizes 
available, the catalogue gives specifications for stand- 
ard cups, patti cups, date cups, petits fours and 
specials. Foil cups are available in four sizes, in 
silver, gold, blue, red and green as standard colors, 
and in an assortment of special colors as well. Custom 
embossing of the bottom is also available at no extra 
charge, after a modest die cost. This wide line of foil 
cups has been designed for automatic pouring ma- 
chines and are shipped in convenient trays to fit the 
filling operation. 

For further information write: C. E. Twombly Di- 
vision of Sherman Paper Products Corp., Newton Upper 
Falls 64, Mass. 








alla 
f aoa. 


Write to-day for samples and prices to:- \ 
c.W.S LTD., EXPORT DEPT. 


P.O. BOX 53, MANCHESTER 4, ENGLAND 











A study report is available explaining the steps in 
sample preparations and testing for determination 
of the liquid/solid content of fats by use of a Nu- 
clear Magnetic Resonance Analyzer. Results may be 
obtained by using this method in 30 seconds. 

For further information write: Material Study 
Report #31.58, Schlumberger Well Surveying 
Corp., Ridgefield Instrumentation Division, Ridge- 
field, Conn. 


An automatic apparatus for preventing frost ac- 
cumulation on the refrigerated coils of cold storage 
installations has been developed. The apparatus 
which features convenient disposal of the condens- 
ed moisture operates at a low temperature avoid- 
ing fire hazards, is easy to keep clean and greatly 
reduces the chance of operational failure assuring 
consistent refrigeration service. Four sizes are 
available. 

For further information write: Niagara Blower 
Co., 405 Lexington Ave., New York 17, N.Y. 

A new version of a portable indicating Pyrometer 
has been developed which is primarily aimed at in- 
dicating temperatures which are not far from nor- 
mal room temperatures. It will measure between 
minus 40° F. and 200° F. through use of two 
scales or arcs which provide 1° F. per scale divi- 
sion and readability to at least the nearest 1/2° F. 
A wide selection of interchangeable thermo-couples 
are available making the instrument suitable for 
different kinds of temperature measurement. 

For further information write: Illinois Testing 
Laboratories, Inc., 420 N. LaSalle St., Chicago 10, 
Illinois. 














Makers ri hehe Qhocolate pare cei 


mM ‘ NS CHOCOLATE COMPANY 
Ws 155 Great Arrow Avenue e Buffalo 7, New York 


Branches and Warehouse Stocks in... BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND, SALT LAKE CITY, SEATTLE 
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Jelly Nougat 


BY HERB KNECHTEL 
Knechtel Laboratories 


Formula: 


Part 1: 2 pounds Egg albumin 
10 pounds Invert sugar 
10 pounds Frappe (see below) 
3 ounces Salt 
Part 2: 30 pounds Corn syrup 
20 pounds Sugar 
3 pounds Dairy butter 
10 pounds Chellies* 
Flavor 
Frappe: 14 pounds Egg albumin 
25 pounds Corn syrup 
25 pounds Invert sugar 


Dissolve the egg albumin in 4% pounds of water. Cook 
corn syrup to 245°. Shut off heat and stir in the invert 
sugar until it is dissolved. Place this batch into a beater, 
and while beating at a high speed add the egg albumin 
solution slowly. Beat to maximum lightness. 
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Procedure: 


Part 1: Stir the egg albumin into 4 pounds of 
water until dissolved, about one half hour. Place 
this solution into a beater and start machine at 
high speed. Slowly add the invert sugar, frappe 
and salt. Continue beating until stiff. 

Part 2: Place corn syrup, sugar and 3 quarts of 
water into kettle and cook to 294°. Very slowly 
add this cooked batch to the above whip, with the 
beater operating at slow speed. Then add melted 
dairy butter, Chellies in assorted colors and flavor 
to suit (wild cherry is good). 

Spread on a slab to cool. Cut and wrap in cel- 
lophane immediately. 

*Chellies are a gum product, made in an assortment of 
colors, and very suitable for this type of candy. The colors 


are fast, and will not bleed into the candy. They are manu- 
factured by Chellies, Industries, Inc., Newark, New Jersey. 
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BNR REIT NEWSMAKERS 
Richard H. Bublitz will service candy manufactur- 
ing accounts in Wisconsin, Northern Illinois and 
Southwestern Michigan for the bulk division of The 
Hubinger Company. 
A. S. Houston has been appointed Midwest sales 


ALUMINUM CANDY MOULD PATTERNS manager for the National Packaging Corporation, Fort 





for use with mogul starch equipment Wayne, Indiana. Mr. Houston will be headquartered 
We are now using the new hard burnished at the company’s Chicago office at 2255 East 73rd. 
finish which eliminates the break-in period. Mr. D. R. Reed has been appointed district manager 
They pay for themselves in a few weeks. at Chicago for the Clinton Corn Processing Company, 


succeeding R. E. Mikkelsen who is retiring. His former 
CINCINNATI ALUMINUM MOULD CO. position of district manager at Milwaukee ell be filled 

i eee by G. R. Smith who is being transferred from the 
company’s Portland, Oregon office. 

J. Alfred Anglada, Manager of market development, 
of the film division of American Viscose Corporation 
died on December 16th at the age of 52. 

Robert R. Smith has been appointed director of sales 
of the film department of E. I. duPont de Nemours. 
He succeeds J. Edward Dean who has been named 
director of the company’s advertising department. 

Plans are in progress to form an organization for 
candy and tobacco wholesalers in the Southern Calif- 
ornia area The new group plans to hold luncheons and 
meetings with the purpose of bringing the industry 
closer together. 

The American Sugar Refining Company has opened 
a new liquid sugar distribution station in Charlotte, 
North Carolina on the tracks of the Seaboard Airline 
Railroad. 

Carl E. Doane, formerly sales manager of Nashua 
Corporation’s converter sales division, has been named 
sales manager of the company’s flexible packaging 
division. 

A. E. Staley Manufacturing Company has named 
Natt K. Hammer sales manager, industrial products. 
He has been with the corn and soybean processing 
‘| company since 1945. 

f' Corn Products Company has elected John H. Clifton 
to the post of vice president, personnel relations. His 
previous position of director of industrial relations 
will be filled by Fenton W. Holm. Mr. Clifton will 
move from the company’s Chicago office to the New 
York office in January. 

Raymond A. Ennis has been named general traffic 
manager at The Nestle Company. Mr. Ennis has been 
| with The Nestle Company for 41 years. 








OTTO HAENSEL builds 
wrapping machines for virtu- 
ally every requirement — in- 
ner and outer wrappers, band 
labels, full envelopes, twist 
wraps and foiling of all kinds, 
even with hanger threads for 
Christmas tree decorations. 
You'll find HAENSEL ma- 
chines that can wrap the 
candies you make — in the 
wrapper you want — with 
automatic precision opera- 
tion at speeds that will slash 
your costs. Just one example: 











boy 













Model HPU universal wrapping machine 
offers f.i high speed simultaneous foiling 
and automatic thread insertion for hollow, 
filled or plain candies. 















Now in its fifteenth year! 


15 years of serving and proving that the Instant 
and Continuous way is the best way, the most 
modern way to make finer and smoother fondant. 
For information mail the coupon today. 








CONFECTION MACHINE SALES CO. 
407 S$. DEARBORN ST., Chicago 5, Ill. 
Please send information on the Master Model and the new 400" model, to 


Name 





c y 


p 





Street. 








City State 
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Confectionery Brokers 


G & Z BROKERAGE 
COMPANY 
New Mexico—Arizona El] Paso 
County Texas 
P. 0. Box 227 ALBUQUERQUE 
N. Mex. 
Personal service to 183 jobbers, 
super-markets and department 
stores. Backed by 26 years experi- 
ence in the confectionery field. We 
call on every account personally 
every six weeks. Candy is our busi- 
ness. 





LIBERMAN SALES 


COMPANY 
324 Joshua Green Bldg. 
1425 Fourth Ave. 
SEATTLE 1, WASHINGTON 
I. Liberman Cliff Liberman 
Terr.: Wash., Ore., Mont., Ida., 
Nevada, Utah 





HARRY N. NELSON CO. 


646 Folsom Street 
SAN FRANCISCO 7, CALIF. 
Established 1906 
Terr.: Eleven Western States 





RALPH W. UNGER 
923 East 3rd St. 
Phone: Mu. 4495 
LOS ANGELES 13, CALIFORNIA 
Terr.: Calif., Ariz., N. Mex., 
West Texas & Nevada 
eererer — 


HERBERT M. SMITH 
318 Palmer Drive 
NO. SYRACUSE, NEW YORE 
Terr.: New York State 





SAMUEL SMITH 
2500 Patterson Ave. Phone 22318 
Manufacturers’ Representative 
WINSTON-SALEM 4, N. CAR. 
Terr.: Virginia, N. Carolina, 
S. Carolina 





FRANK Z. SMITH, LTD 
Manufacturers Sales Agents 
1500 Active Distributors 
Box 24, Camp Taylor 
LOUISVILLE 13, KENTUCKY 
Teir.: Kentucky, Tennessee and 
Indiana 





FELIX D. BRIGHT & SON 
Candy Specialties 
P. O. Box 177—Phone 
ALpine 6-3988 
NASHVILLE 2, TENNESSEE 
Terr.: Kentucky, Tennessee, 
Alabama 





IRVING S. ZAMORE 
2608 Belmar Place 
Swissvale, 
PITTSBURGH 18, PA. 
Confectionery Broker Representing 


Manufacturing Confectioners 
Since 


Territory: Pennsylvania excluding 


Philadelphia. 



























, Most 
widely 
/ the 
Worlds 


Automatically 
... SEALS 

.., HEADER-LABELS 
... IMPRINTS 

..» PUNCHES 

... CODE-DATES 


the bag! 


Write Dept. MC-1 
for details 


wed TTY 


LABELER 


AMSCO PACKAGING MACHINERY, INC. 


31-31 48 
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. Long Island City 1, NY 


DUST-PROOF 
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Helps 
produce 
cleaner 
candy 
without fuss 
or trouble 


Here’s real help for candy makers at low cost. 
The new, dust-proof Toteline Stock Box, made 
of reinforced fiber glass, has smooth, non-porous 
surfaces, rounded corners. It’s easy to stack... 
nests compactly without lid. Unlike wood, it 
can’t splinter. There’s no maintenance. 

Toteline Stock Boxes, and the Sanitary Tray 
for transporting and drying candy, pictured 
below, cost surprisingly little. They’re practically 
indestructible and cleaning’s a cinch . . . just dip 
in hot water. 

End your sanita- 
tion problems now. 
Start today by re- <= 
turning the coupon \ 
below for further 
information. 


oy FORGE 


MOLDED FIBER GLASS TRAY CO., LINESVILLE, PA. 
OFFICES IN PRINCIPAL CITIES AND CANADA 
World's Largest Producer of Reinforced Plastic Trays and Tote Boxes 
Return the attached coupon with your letterhead for more information 


Please tell me more about Toteline Products and how they solve material handling 
problems. 


C0 I'm interested in the dust-proof Stock Box [] I’m interested in the Sanitary Tray 

















Name Title | 
Company ! 
Address MrSMc — : 
































2 — National Equipment Fully Automatic 
Wood Moguls with Stainless Steel Hopper. 

















2—National Equipment 24” Enrobers with Bottomers, 
Automatic Feed Stand, Cooling Tunnels and Packing Tables. 








Wrap King Model DW Wrapper 
for round or oval pieces. 


ALSO AVAILABLE: Wrap King 
Model DW-4 Wrapper. 
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CONFECTIONERY MACHINERY CO., IN 


Certain 


Confectionery Machinery 


and Equipment 
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formerly used by 


| Large Candy Manufacturing Planj 


(name withheld by request) 
located at 1720 N. 2nd St., Philadelphia, Pa. 





MUST BE MOVED IMMEDIATELY 
Equipment Priced Very Low For Quick Remove 


INSPECTION-INVITED Representative On Pré 


PARTIAL LIST OF EQUIPMENT AVAILABLE 


MOULDING DEPARTMENT 
2—National Automatic Wood Moguls with 
Stainless Steel Hopper and Wolf Sifter. 
10,000 Starch Trays, 1442” x 32”, with starch. 
4—Hydro Seal Pump Bars, 17, 20, 24 and 
double 40 outlets. 
20,000 Stock Trays. 
Baker Perkins Sugar Sander, complete. 
Crystallizing Department. 


CHOCOLATE COATING DEPARTMENT 


2—National Equipment 24” Enrobers with 
Bottomers, Automatic Feed Stand, Cooling 
Tunnels and Packing Tables. 


Greer 24” Coater with Bottomer, Cooling Table, 
Automatic Feeder, Cooling Tunnel and Pack- 
ing Table. 

2 — National 1,000 Ib. Chocolate Melters. 

1 —Lehman 1,000 |b. Chocolate Melter. 

3 — National 500 |b. Chocolate Melters. 


Racine 2,000 Ib. Chocolate Melter, overhead 
driven. 


Bridge Chocolate Breaker. 
Wilcox 16” Cluster Machine. 









Hayssen 5”-15” Box Wrapper, 

Serial No. 9664. 

ALSO AVAILABLE: Hayssen Adjustable Auto. 
matic Box Wrappers: 3”-7”,5”-9”, 5”-11" 
5”-15", 7”-11", 7”-13”, 7”-17”, 10”-20", 
12”-24”, 15-25”. With and without Eler- 
tric Eyes. 











PACKAGING DEPARTMENT 
Package Machinery Co. Model FAQ Wrapper 
with Electric Eye. 
Hayssen 5”-15” Box Paes, Serial No. 9664. 
Wrap (oon Model DW Wrapper for round o 
oval pieces 
Miller Model MDUS-24 Wrapper and Sheeter, 
» Serial No. 6795-47. 
Triangle 2-Spout Filler with long Amsco Stain 
less Steel Conveyor. 
CREAM, CARAMEL AND 
MARSHMALLOW DEPT. 
3 — Merrow Cut-Roll Machines. 
2 — National 1,000 Ib. Cream Coolers. 
W. & P. 100 gal. Cream Mixer, Double Arm, 
Sigma Type Agitator. 
Savage 100 gal. Marshmallow Beater, motor 
driven, 
2— Werner 250 Ib. Marshmallow Beaters. 
Caramel Cutter, motor driven. 


KETTLES AND MIXERS 

Steam Jacketed Cooking Kettles, from 10 to 
150 gal. capacities. 

Steam Jacketed Cooking and Mixing Kettles 
from 50 to 150 gal. capacities. Single Actic 
and Double Action. 

7 350 Ib. Imperial Double Arm Jacket 

ixer. 
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318-322 Lafayette St. 
New York 12, N. Y. 





167 North May St. 
Chicago, Illinois 





Machinery f 
Estoblished 
1912 \a 
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\ CLEARING HOUSE 











MACHINERY FOR SALE 








FOR SALE 


Bonus Cluster Machine 

Model K #3 Savage Fire Mixers. 

20 gal. & 50 gal. Model F-6 Savage 
Tilting Mixers, copper kettle. 

200 lb. Savage Oval Top Marshmal- 
low Beaters. 

Cut-Rol Cream Center Machines. 

Triumph Candy Depositor 

Bostonian Friend Hand Roll Machine 

50” two cylinder Werner Beater. 

1000 Ib. Werner Syrup Cooler. 

150 Ib. to 500 lb. Chocolate Melters 

24” and 32” N.E. Enrobers. 

Simplex Gas Vacuum Cooker. 

— Steam Vacuum Cooker. 

Sava ‘ Cream Vacuum Cooker. 

600 Continuous Vacuum Cooker. 

Form ; Hildreth Pullers. 

6’ and 7’ York Batch Rollers. 

National Wood Starch Buck. 

National Steel Starch Buck 

Bausman Twin Disc Refiner Unit. 

Ball and Dayton Cream Beaters. 

80 Gal. Stainless draw off steam 
jacketed kettles. 

350 Ib. cap. Resco chocolate melt- 
ing and tempering kettle. 

Savage and Racine Caramel Cutters 

We guarantee completely rebuilt. 


SAVAGE BROS. CO. 
2636 Gladys Ave. Chicago 12, Ill. 











Simplex fondant equipment, two-way tilt 

Vacuum cooker with two 5’ ball beat- 
ers, Racine stick machine, Hayssen 7-17. 
Box 1295, The MANUFACTURING 
CONFECTIONER. 


Smith enrober, 10 inch. Will sacrifice. 

Complete with cooler and tunnel. In 
operation at present. Philadelphia area. 
Box 1194, The MANUFACTURING 
CONFECTIONER. 











Latini supplementary steamer, instant 
fondant machine, Lynch wrapper with 
roll-card feed, Hansella 4-stage sizer, 
FA2-Q wrapper. Box 1297, The MANU- 
FACTURING CONFECTIONER. 





COCOA CAKE 
COCOA POWDER 


COCOA BUTTER 
Buy or Sell 


Wi hu and d pj; henson 


for January 1960 — 47 


Racine EP sucker machine, Wrap-Ade 

pop wrapper, Hayssen 5-9 wrapper, 
Hohberger continuous hard candy cooker, 
GD twist wrapper (Supermatic). Box 
1296, The MANUFACTURING CON- 
FECTIONER. 





For sale: Simplex gas-fired vacuum cook- 

er; 3 ft., 4 ft., 5 ft. cream beaters; 
50 to 300 Ib. chocolate melters; gas 
stoves; cut roll cream center machines; 
pulling machines; York batch rollers; 
steam jacketed agitating kettles; water 
cooled slabs; marbles; Hobart & Reed 
vertical beaters; copper kettles; guillotine 
caramel cutting machine and other items. 
You will find it worth while to check our 
prices first. S. Z. Candy Machinery Co., 
1140 N. American St., Philadelphia, Pa. 





For sale or lease: New hard candy 

whistle machines. Production capacity 
approximately 5,000 per hour. High 
profit item. Price $5,000 includes 17 foot 
cooling tunnel, 50% down with order 
balance on delivery. Equipment also 
available on lease basis. Box 1298, The 
MANUFACTURING CONFECTIONER. 





MACHINERY WANTED 











Wanted: One model no. 248-C 18” Bauer 

peanut butter mill, complete with mo- 
tor, and one model no. 305-1 Bauer 
metering unit complete with tank, mo- 
tor, and pump. Advise age, serial num- 
ber, condition and send complete de- 
scription with best price. Address reply 
to Box 529, Suffolk, Virginia. 








HELP WANTED | 





Experienced foreman candymaker, hard 
and chewy type centers, caramels, 
wafers, hand rolled creams, cast creams, 
enrober. Write C. W. Craig’s, Inc., 6 E. 
Washington St., Indianapolis, Indiana. 





Candy machine manufacturer seeks sub- 

agents in various parts United States 
who can work on commission along with 
sales in other lines. Splendid opportunity. 
Box 1601, The MANUFACTURING 
CONFECTIONER. 





BROKERS WANTED 














Brokers wanted for fruits, flavors and 

specialties to the manufacturing con- 
fections. Western Pennsylvania, New 
Jersey, New York State, Connecticut. Box 
1602, The MANUFACTURING CON- 
FECTIONER. 













Address replies to box number, c/o The Manufacturing Confectioner 
418 N. Austin Bivd., Oak Park, Illinois 


Brokers wanted. Now taking applications 

for all territories, brand new line of 
lollypops available after January first. If 
you do not have a pop line and are look- 
ing for something different, your replies 
will be considered and held in strict con- 
fidence. Pops Galore Co., 1118 South 
Akard, Dallas, Texas. 





MISCELLANEOUS 











Wholesalers and jobbers wanted for old 

fashioned clear toy hard candy lolly- 
pops, various animal shapes, novelty 
item. Packaged 24 count or 29¢ bags. 
Write for samples and price list. Prosser 
Candy Co., 2730 Grandview St., McKees- 
port, Pennsylvania. 





Production and sales executive wishes to 

contact an aggressive candy manufac- 
turer with national distribution. Have 
available for the right company out- 
standing candy trademark registered U.S. 
patent office, and the results of 20 years 
experience in the hard candy 5 and 10 
cent roll package field. Experience cov- 
ers everything in production and sales 
with a leader in this specialty field. Box 
1293, The MANUFACTURING CON- 
FECTIONER. 


Cellophane — Save up to 10%. 450MST 
rolls, sheets. Box 1193, The MANU- 
FACTURING CONFECTIONER. 





























WIRE FORMS: RACKS 
WIRE DISPLAYS: 


Made ft 


Fastorm Wire Division 
6171 Carnegie Ave @ Cleveland 3, Ohio 








Any kind of inedible cocoa 
residues, such as cocoa shells, 
cocoa dust, expeller cake, 
powder, coating, liquor, butter, 
or any fat-containing material. 










(ESTABLISHED 1873) 


1400 SOUTH PENN SQUARE, PHILADELPHIA 2, PA. 
PHONE: LOcust 4-5600; TELETYPE PH109 






























Allied Chemical & Die Corp. 


National Aniline Division ...Oct. ’59 
Ambrosia Chocolate Co. ......Nov. °59 
American Maize-Products Co. ..June ‘59 
Anheuser-Busch, Inc. ......... Dec. ’59 
Aromanilla Co. Inc., The ...... July ’59 
Franklin Baker Div. General Foods. 10 
Basic Industries, Inc. ......... June 59 
Te Mest Pemeeie. on. boise veins: 20 
Blommer Chocolate Co. .......June ‘59 
Blumenthal Bros. Chocolate Co. ... 6 
Bradshaw-Praeger & Co. ....... July ’59 
Brazil Nut Advertising Ass’n ...... 41 
Burke Products Co. ........... July ’59 
California Almond Growers Exchange 14 
Chellies Industries, Inc. .......... 27 
W. A. Cleary Corp. .......... June 59 
Clinton Corn Processing Co. ...Oct. ’59 
Cocoline Chocolate Co. ....... June 59 
Cooperative Wholesale, Ltd. ...... 42 
Corn Products Sales .......... Oct. *59 
Dairyland Food Laboratories 

UR Rc aa oe ene Dec. ’59 


INDEX 


Advertisements of suppliers are a vital part of the industrial publication's service to 
its readers. The following firms are serving the readers of The Manufacturing Confec- 
tioner by placing their advertisements on its pages. The messages of these suppliers 
are certainly a part of the literature of the industry. Advertising space in The Manu- 
facturing Confectioner is available only to firms supplying equipment, materials, and 
services for the use of confectionery manufacturers. 


x * * 


RAW MATERIALS 


Dodge & Olcott, Inc. ......... Dec. 59 
Durkee Famous Foods ........ Aug. ’59 
Felton Chemical Company Inc. .Dec. ’59 
Food Materials Corp. ......... July ’59 
Florasynth Laboratories, Inc. ...... 30 
Foote & Jenks, Inc. ........... Dec. ’59 
Fritzsche Brothers, Inc. .......... 2 
Gunther Products, Inc. ....... Sept. 59 
Hooton Chocolate Co. ........ June 59 
Hubinger Company .......... Nov. ’59 
International Foodcraft 

es a arcig Seba bine ar Dec. *59 
Kohnstamm, H., Company, Inc. ... 22 
Lenderink & Co. N. V. ........Nov. 59 
Mansfield Chocolate Co. ....... July °59 
Merckens Chocolate Company Inc. . 42 
Nestle Company, Inc., The ....... 19 
The Nulomoline Div. American 

Molasses Co. . «0... 00.+2000-NOv. SO 


Bi PR ak hikes Eom 27 
Refined Syrups & Sugars, Inc. ..Nov. ’59 
A ee a eee rere July ’59 
Senneff-Herr Company ........ June ’59 
Shulton Fine Chemicals, Inc. ..Oct. 59 
ee ee + es 17 
Standards Brands, Inc. ....... Dec. 59 
Stas, Wak. Fo, CM ins Senn <vsaane 33 
Sterwin Chemicals, Inc. ....... Dec. ’59 
eS eC rn ee 12-13 
Sun-Ripe Cocoanut Corp. ...... July ’59 
van Ameringen-Haebler, a division 

of International Flavors and 

en at Ry Per July ’59 
Verona-Pharma Chemical Corp. .... 9 
Warner Jenkinson Mfg. Co. ....... 31 
Western Condensing Co. ......... 50 
Wilbur Chocolate Co., Inc. ....Dec. 59 
53 te eee June ’59 
Wood & Selick Cocoanut Co. ..July 59 
Woodward & Dickerson, Inc. ...... 47 
Wm. Zinsser & Company ...... Nov. ’59 


PRODUCTION MACHINERY AND EQUIPMENT 


Aasted Chocolate Machine Co. .July ’59 
Acme Coppersmithing Co. ..... July ’59 
Amaco, Incorporated ......... Nov. ’59 
RE ANID 6 wie oc Knee cucies July *59 
Hans Bruhn & Co. ........... Nov. ’59 
Buhler Brothers ...... Inside Back Cover 
Burns, Jabez & Sons, Inc. ..... Dec. ’59 
Barrel Belting Co. . 0... 2s cisc. 18 
Coeials Pateeiries oi. kc ck cause 37 
Carle & Montanari, Inc. ....... Nov. ’59 
Fred S. Carver, Inc. .......... Nov. 59 
Cincinnati Aluminum Mould Co. .. 44 


Confection Machine Sales Co. ..... 44 
Crescent Metal Products, Inc. ..July ’59 
ED Scos tous benavewes de eeaas 15 
J. Alan Goddard Limited ......... 37 
Greer, J. W., Company ........... 8 
Otto Haensel Machine Co. ........ 44 
Hansella Machine Corp. .......... 21 
Lehmann, J. M., Co., Inc. ........ 85 
eS 4 3 See July ’59 
re Dec. ’59 
Molded Fiber Glass Tray ......... 45 
National Equipment Corp. ........ 4 


Ds ee OR a ck abe Oct. ’59 
ER a CaO aug Reap ps Nov. 759 
NR I ts oa sccac os ee teens 36 
Shefftman, John, Inc. ............ 16-38 
Standard Casing Co., Inc., The .... 36 
Siete, Cima. BE, Cass cciaess 82 


Thouet Maschinenbau-Aachen ..Feb. ’59 
Triumph Manufacturing Co. ...July ’59 
Union Confectionery Machinery 

Co., Inc. 
Voss Belting & Specialty Co. ...... 29 


PACKAGING SUPPLIES AND EQUIPMENT 


American Industries Co., Inc. ..Oct. °59 
American Viscose ............ Dec. *59 
Amsco Packaging Machinery Inc. .. 45 
Cooper Paper Box Corporation. .Oct. °59 
H.-S. Crocker Corp. .........>5 May ’59 
Diamond Gardner Corp. ...... Aug. ’59 
E. I. du Pont de Nemours & Co... 3 


James C. Hale & Co. .......... Oct. 
Hayssen Manufacturing Co. ...Feb. 
Hudson-Sharp Machine Co. ....... 
Ideal Wrapping Machine Company. 
OE FE ich > 88 '8o bw Nov. 
Murnane Paper Co. .......... Dec. 
National Packaging Corp. ..... Dec. 


59 
59 
32 
24 
59 
59 
59 


Wearever Aluminum Utensils ..Aug. ’59 
Pillsbury Company ........... Nov. ’59 
Rhinelander Paper Company . .Dec. '59) 
Round Tubes & Cores Co. ..... June 
Supermatic Packaging Corp.. ..... A 
Sweetnam, George H., Co. ....Dec. 
James Thompson & Co. ........ July * 
Visking Company ............ Dec. ’ 


48 — The Manufacturing Confectioner 
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BUHLER BROTHERS, INC. ' BUHLER BROTHERS, §...... LTD. 


130 COOLIDGE AVE., ENGLEWOOD, NEW JERSEY + LOwell 7 2200 | 
, 24 KING STREET WEST, TORONTO 1, ONTARIO + EMpire 











PURE DAIRY INGREDIENT 
CONTROLS SWEETNESS LEVEL— 

KEEPS CANDY 
KITCHEN-FRESH LONGER! 


Valley Fresh Sweet Dairy Whey will give your candy products the lasting flavor 
freshness, the superior texture and taste that consumers enjoy. It will help con- 
trol graining out... prevent excessive sweetness... lower your ingredient costs. 

This 100% pure dairy ingredient is your most economical source of Lactose 
(milk sugar) and lactalbumin protein. Add these nutritious parts of milk (1) to 


your present formulas, (2) as a replacement to other dairy solids or (3) to 

replace a portion of the sugar content. WESTERN 
Valley Fresh Sweet Dairy Whey offers you this important extra: technical CONDENSIN(¢ 

knowledge. At your disposal are the skill and experience of the world’s largest 

whey products manufacturer. COMPANY 
Send for the facts and figures on Valley Fresh Sweet Dairy Whey today. For 

candy bulletins and information on the many other Western food ingredients, World-Wide Producer 


Appleton, Wiscons 


write Technical Service, Department 15A. oF Guay Os See 
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